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With  the  co-operation  and  assistance  of  many  of  the 
housewives  of  this  city. 


Of  All  Kinds 


We  have  been  serving  the  people  of  Washington  and 
vicinity  with  insurance  for  the  past  several  years,  rep- 
resenting nationally  known  companies  of  recognized 

strength. 

INSURANCE  OF 
ALL  KINDS 


C.  MORGAN  WILLIAMS  &  BRO. 

WASHINGTON,  N.  C. 
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GULF 

Means  Quality 

"STALE  GAS  IS  FEEBLE  GAS"  AND  DOES  NOT 
IMPROVE  WITH  AGE 


BUY 

'FRESH  GASOLINE' 

GET 

'THAT  GOOD  GULF  GASOLINE' 

AT  THE  SIGN  OF  THE  ORANGE  DISC 


GULF  SUPREME 

"THE  —  100  —  MILE  —  AN  —  HOUR  —  OIL" 


To  be  assured  of  dependable  performance  from  your 
motor,  regardless  of  speed,  go  to  the  nearest  Gulf 
station  and  change  to  Gulf  Supreme  Motor  Oil. 


STOP  AT  THE  SIGN  OF  THE  ORANGE  DISC 
PROMPT  AND  COURTEOUS  SERVICE 


VON  EBERSTEIN  &  RHODES 

DISTRIBUTORS 
GULF  REFINING  COMPANY  PRODUCTS 
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WHERE  YOU  CAN  ALWAYS 
DEPEND  UPON 

QUALITY 
GROCERIES 

AT  LOWEST  PRICES 

And  prompt  and  courteous  service  at  all  times 

THE  GREAT  ATLANTIC  &  PACIFIC 
TEA  COMPANY 
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REFRIGERATOR  ROLLS 

1  cup  scalded  milk  1  yeast  cake  in  1-2  cup  luke  warm 
2-3  cup  shortening  potato  water 

2  whole  eggs  1  cup  mashed  potato  (put  through 
2-3  cups  sugar  sieve) 

8  cups  flour  1-2  tsp.  salt 

Beat  eggs  and  sugar.  Add  potatoes  and  salt.  Put  lard  in 
milk  and  melt.  Let  cool.  Then  add  flour.  Put  in  refrigerator  and 
cook  as  desired.  Will  keep  one  week  and  serve  6  people  twice. — 
 O  

NUT  BREAD 

1  egg  3  tsp.  baking  powder 

1  cup  milk  1  tsp.  salt 

3  cups  flour  1  cup  chopped  black  walnuts  or 
1-2  cup  sugar  pecans 

Mix  all  together  and  pour  into  a  buttered  bread  tin  and  bake 
3-4  of  hour  to  1  hour.                  ^MRS.  H.  C.  CARTER,  III.  • 
 O  

LIGHTENED  CORN  BREAD 

1  qt.  corn  meal  3  tbsp.  melted  lard 

1  tsp.  salt  2  tbsp.  sugar 

warm  water  3  tsp.  baking  powder 

1  egg 

Make  a  batter,  not  too  thin,  of  meal,  salt  and  water.  Let 
stand  in  a  warm  place  over  night.  Beat  in  1  egg,  3  tablespoons 
melted  lard,  2  tablespoons  sugar,  3  teaspoons  baking  powder. 
Pour  into  greased  pan  and  bake. — MRS.  S.  F.  ALLIGOOD. 
 O  

CHEESE  STRAWS 

1  pt.  flour  1  pinch  cayenne  pepper 
1-2  lb.  grated  cheese  1-2  tsp.  salt 

2  heaping  tbsp.  butter  water 

Mix  all  together,  using  enough  water  to  make  dough.  Roll 
thin  and  cut  in  strips.                 —MRS.  STEPHEN  FOWLER 
 O  

ROLLS 

1  cup  mashed  potato  1-2  qt.  flour 

1  cup  potato  water  1  tbsp.  lard 

1-2  cake  yeast  1  egg 

1-2  cup  sugar 

Dissolve  yeast  in  cup  of  potato  water.  Cream  sugar  and  po- 
tato together.  Mix  and  let  stand  3  hours.  1-2  quart  flour  mixed 
with  salt  and  lard.  Make  up  with  the  sponge  above.  Add  one  egg 
if  desired.  Work  well.  Roll  and  cut.  Put  in  pans  and  let  rise  3 
hours.  —MRS.  EDMUND  BUCKMAN. 
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188  Main  Street  Phone  220 


THE  HUB 

Suskin  &  Berry 

DRY  GOODS,   CLOTHING,  READY-TO-WEAR 
SHOES  AND  MILLINERY 

WASHINGTON,  N.  C. 


JEWELRY 

A  complete  stock  of  all  kinds  of  Jewelry,  Cut  Glass, 
Silverware,  China,  Pottery  and  Novelties 

OUR  REPAIR  DEPARTMENT 

Will  give  prompt  and  efficient  service  in  the  repair  of 
your  Jewelry,  Watches,  Clocks,  etc.,  at  most  reason- 
able prices. 

rTieeTstewart 

WASHINGTON,  N.  C. 
Market  Street  Phone  60 
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DROP  MUFFINS 

1-2  yeast  cake  1  tsp.  lard 

2  eggs  1-2  tsp.  salt 

2  tsp.  sugar  1  cup  milk 

1  tsp.  butter 

Flour  enough  to  mix  well.  Beat  eggs  in  pan,  add  melted  lard 
and  butter.  Mix  thoroughly.  Add  dissolved  yeast,  sugar,  salt  and 
milk  that  has  been  scalded.  Beat  in  flour  until  too  stiff  to  beat 
any  longer.  Set  aside  and  let  rise.  Drop  from  spoon  into  greased 
pan  or  muffin  rings.  Let  stand  until  they  begin  to  rise  and  thon 
bake.  —MRS.  JUNE  CROW. 


-o- 


RICHMOND  POCKETBOOK  ROLLS 

To  1  cup  milk  scalded  and  cooled,  add  1  egg  beaten  with  1 
tablespoon  sugar.  Dissolve  1-2  yeast  cake  in  1  tablespoon  water. 
Mix  and  add  enough  flour  to  make  a  thick  sponge.  Let  this  rise 
for  about  four  hours  then  add  1  teaspoon  salt,  1  heaping  table- 
spoon full  of  lard  and  enough  flour  to  work.  After  thorough 
working  make  into  pocketbook  rolls  and  let  rise  again  for  about 
two  hours,  then  bake.  —MRS.  FRANK  SHORT. 


■0- 


RISEN  CORN  BREAD  WITH  YEAST 

1  1  -2  cuds  cooked  grits  1-4  yeast  cake  dissolved  in  water 

1  cwo  m^al 

Mix  the  above  ingredients  with  enough  water  to  make  a  stiff 
batter.  Next  morning  add  1  slight  tablespoon  lard,  1  tablespoon 
sugar,  1  egg,  salt,  pinch  of  soda.  Bake  in  greased  pan. 

—MRS.  JUNE  CROW. 


ICE-BOX  ROLLS 

1  cup  lard  1  egg 

1-4  cup  sugar  1  cup  boiling  water 

2  cakes  yeast  6  cups  flour 
1  cup  cold  water  1  tbsn.  salt 

Cream  sugar  and  lard  together.  Dissolve  2  yeast  cakes  in 
1  cup  of  cold  water.  Beat  one  egg  and  add  to  yeast  wator.  Add 
yeast  liquid  and  1  cup  boiling  water  alternately  to  lard  and  sugar. 
Add  flour  and  salt  to  liquids.  Beat.  Add  enough  flour  to  make 
dough  easy  to  handle.  Put  in  a  covered  vessel  in  refrigerator. 
Make  out  and  allow  2  or  3  hours  to  rise. — MRS.  E.  P.  WELCH. 


SPOON  BREAD 

1  cup  meal  2  tsp.  baking  powder 

2  eggs  1  tbsp.  lard 

2  tsp.  sugar  1  1-4  cup  boiling  water 

1  tsp.  salt  1  pt.  milk 

Scald  meal  with  water.  Add  sugar,  salt  and  eggs.  Then  bak- 
ing powder  and  milk.  Put  in  hot  pan.  where  lard  has  been  malted. 
Bake  slowly  about  1-2  hour.     —MRS.  STEPHEN  FOWLER. 
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THE  STYLE  CENTER  OF 
EASTERN  CAROLINA 

Newest  fashions  in  Ladies'  Apparel  and  Millinery — 
Footwear  and  Accessories — Men's  and  Boys'  Clothing 
— Dress  Goods — Notions. 


SHOES  FOR  THE  ENTIRE  FAMILY 
VALUES  THAT  WILL  STRONGLY  APPEAL 

BOWERS  BROS.  COMPANY 

WASHINGTON,  N.  C 


WHEN  YOU  WANT  THE  BEST  IN  GROCERIES 

PHONE  230 

For  15  years  we  have  been  supplying  the  housewives 
of  Washington  with 

QUALITY  GROCERIES  AT 
LOW  PRICES 
AND  PROMPT  AND  COURTEOUS  SERVICE  AT 
ALL  TIMES.    ALSO  AN  UP-TO-DATE  MEAT 
MARKET 

isanapiir 

Corner  Third  and  Pierce  Streets 
WASHINGTON,  N.  C. 
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NUT  BREAD 

3  cups  sifted  flour  1  cup  chopped  nuts 

3  level  tsp.  baking  powder  1  cup  milk 

1  level  tsp.  salt  1  beaten  egg 

1  cup  sugar 

Sift  dry  ingredients  3  times,  add  chopped  nuts,  add  beaten 
egg  mixed  with  milk.  Pour  into  well  greased  pan  and  bake  in 
a  moderate  oven  (350  degrees)  about  45  minutes. 

—MRS.  JOHN  CHARLES. 
 0  


FLANNEL  CAKES 

1  cup  flour  1-2  yeast  cake 

1-2  cup  meal 

Mix  these  ingredients  together  at  night  with  milk.  Next 
morning  add  1  egg,  1-4  teaspoon  salt,  1  teaspoon  sugar  1  tea- 
spoon baking  powder.  Make  as  thin  as  you  like  and  bake  on  hot 
griddle.                                                — MRS.  JUNE  CROW. 
 0  


FRENCH  TOAST 

2  eggs  3-4  cup  milk 

1-2  tsp.  salt  8  slices  stale  bread 

2  tbsp.  sugar 

Beat  eggs  slightly,  add  salt,  sugar  and  milk.  Soak  bread  in 
mixture.  Brown  on  a  Hot,  well  greased  griddle. 

—MRS.  JOHN  D.  GORHAM. 
 O  


CHEESE  CRACKERS 

1-2  lb.  cheese  (grated  or  creamed)     cayene  pepper 
1-2  lb.  butter   (creamed)  1  cup  flour 

Cream  butter  and  cheese  together.  Add  pepper  and  flour, 
enough  to  make  stiff  dough.  Roll  and  cut  with  very  small  biscuit 
cutter.  Place  half  pecan  on  center  of  each.  Flour  pan  and  bake 
in  moderate  oven  for  about  20  minutes.  When  light  brown  color 
take  out  and  sprinkle  with  powdered  sugar  while  hot. 

—MRS.  W.  B.  HARDING. 
 0  

CRISP  WAFFLES 

2  cups  flour  3  tsp.  baking  powder 
1  3-4  cups  milk                               1  tsp.  salt 

1-2  cup  wesson  oil  1  tbsp.  sugar 

3  eggs 

Beat  eggs  with  Dover  egg  beater,  add  oil  and  milk.  Next  add 
flour,  sifted  with  baking  powder,  salt  and  sugar.  Beat  with  egg 
beater  until  batter  is  smooth.  Bake  in  electric  waffle  irons. 

—MRS.  F.  B.  SELLARS. 
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Phone  231 

FOR  PROMPT   AND   EFFICIENT  CLEANING, 
PRESSING,  DYEING,    AND  ALTERING 


You  can  always  depend  on  the 
quality  of  our  work 

It  pays  to  look  your  best  at  all  times.  You  can't  do  it 
unless  your  clothes  are  well  pressed 


Building  Materials 

WE  CARRY  A  COMPLETE  STOCK 

Of  building  materials  of  every  description  and  can 
supply  you  with  your  needs  at  lowest  prices. 

RADIOS  AND  KELVINATORS 

LET  US  QUOTE  YOU  PRICES 

On  whatever  job  you  may  be  having  in  mind,  whether 
it  be  large  or  small.  We  will  be  glad  to  make  estimates 
without  further  obligation  on  your  part. 

PROMPT  DELIVERY— COURTEOUS  SERVICE 


MOSS  PLANING  MILL  COMPANY 

WASHINGTON,  N.  C. 
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CHOCOLATE  WAFFLES 

2  cups  sifted  soft  wheat  flour  2  eggs 

1  1-2  cups  milk  3  tsp.  baking  powder 
1-4  cup  sugar  1  tsp.  salt 

2  squares  chocolate  1-4  tsp.  vanilla 

3  tbsp.  butter 

Mix  dry  ingredients,  then  add  the  milk  and  egg  yolks.  Melt 
the  butter  and  chocolate  and  add  to  batter.  Lastly,  fold  in  the 
beaten  whites  of  eggs.  Have  waffle  irons  hot.  Sprinkle  with  pow- 
dered si#gar  and  serve.  Delicious  served  with  brick  ice  cream  on 
top.  —MISS  JANE  MYERS. 


-o- 


CHOCOLATE  CAKE  WITH  CHOCOLATE  FROSTING 

1  1-2  cups  sugar  2  cups  flour 

1-4  stick  butter  1  heaping  tsp.  baking  powder 

yolks   of   3   eggn  2  squares  chocolate 

1-2  cup  milk  5  tbsp.  water 

whites  of  3  eggs  1-2  tsp.  vanilla 

Cream  sugar  with  butter.  Add  yolks  of  3  eggs  and  beat  well. 
Beat  in  1-2  cup  of  milk.  Sift  flour  and  baking  powder  4  times 
and  beat  into  the  above  mixture.  Add  chocolate  which  has  been 
melted  in  5  tablespoons  of  water  and  stirred  over  fire  until 
smooth  and  creamy.  Fold  in  the  well  beaten  whites  of  3  eggs 
and  vanilla.  Bake  in  slow  oven.  Start  cooking  275  degrees  and 
increase  to  300.  Bake  45  or  50  minutes.  When  done  cover  with 
chocolate  frosting. 

 0  

CHOCOLATE  FROSTING 

1  lb.  confectioner's  sugar  1  tbsp.  vanilla 

4  tbsp.  cocoa  2  tbsp.  melted  butter 

Add  cold  coffee  and  cream  gradually  until  right  consistency. 
Nuts  may  be  added.                       —MRS.  FRANK  MILLAR. 
 O  

DEVIL'S  FOOD  CAKE 

1  stick  butter  1  cup  sweet  or  sour  milk 

1  1-4  cups  sugar  1  tsp.  soda  in  milk 

2  eggs  2  squares  melted  chocolate 
1  3-4  cups  flour  1  tsp.  vanilla 

1  tsp.  salt 

Cream  butter  and  sugar,  add  eggs,  one  at  a  time.  Beat  well. 
Add  flour  and  milk  alternately.  Add  melted  chocolate,  vanilla 
and  the  soda  mixed  in  just  a  little  milk  last.  Bake  in  a  shell  pan. 
Serve  with  hot  chocolate  syrup  and  whipped  cream. 

—MRS.  EDMUND  BUCKMAN. 
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MEAT 

NATIVE  AND  WESTERN 
ALL-PORK  SAUSAGE-^THE  BEST  OF  STEAKS 
AND  CHOPS 


Our  steadily  increasing  list  of  customers  is  proof 
of  the  fact  that 


YOU  GET  SATISFACTION  WHEN  YOU  BUY 
YOUR  MEATS  HERE 


SERVICE  MARKET 

MARKET  STREET 
C-  S.  Graves,  Proprietor  Washington,  N.  C. 


GOOD  FOOD 

IS  JUST  AS  ESSENTIAL  AS 

GOOD  COOKING 

When  you  buy  your  groceries,  vegetables  and  fruits  at 
our  store,  you  can  always  rest  assured  that  the  quality 
is  of  the  best. 

BEST  OF  SERVICE  AND 
LOW  PRICES 

PHONES  97  &  441 


ADAMS  SUPPLY  COMPANY 

WASHINGTON,  N.  C. 
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ANGEL  FOOD  CAKE 

whites  of  11  eggs  1  tsp.  cream  of  tarter 

1  1-2  cup  sugar  1  tsp.  vanilla 

1  cup  flour  1-4  tsp.  salt 

Add  salt  to  egg  whites,  beat  partly,  add  cream  of  tartar  and 
beat  until  stiff,  but  not  dry.  Sift  sugar  four  times  and  add  grad- 
ually to  whites;  sift  flour  four  times  and  cut  into  batter.  Add 
vanilla  and  bake  in  Swansdown  cake  mould  1  hour  at  350  degrees. 
Do  not  grease  mould.  Dip  in  cold  water. 

—MRS.  VICTOR  SHELBOURNE. 
 O  


WHITE  FRUIT  CAKE 

1  lb.  flour  2  tsp.  baking  powder 

1-2  lb.  butter  2  lbs.  soft  shelled  almonds 

6  eggs  2  lbs.  citron 

1  lb.  sugar  1  coconut 

1  cup  water 

Blanche  almonds  and  grind  up.  Grind  or  grate  coconut  and 
slice  citron.  Make  cake  batter  of  flour,  sugar,  eggs  and  butter. 
Add  nuts  and  fruit  to  batter.  Bake  in  a  slow  oven. 

—MRS.  Wm.  BELL. 
 O  

CALIFORNIA  FRUIT  CAKE 

3-4  cup  butter  1-2  cup  blanched  chopped  almonds 

7-8  cup  white  sugar  1  cup  seedless  raisins 

2  cup  flour  1-3  cup  candied  orange  peel 
4  eggs  1-3  cup  crystalized  cherries 
1-2  tsp.  salt  1-2  tsp.  grated  fresh  lemon  rind 
1  cup  dried  apricots 

Cream  butter  and  sugar,  add  egg  yolks,  beaten  light.  Mix 
in  1-2  flour  sifted  with  salt.  Fold  in  beaten  whites.  Sift  remain- 
ing flour  over  fruits  and  nuts,  leaving  out  apricots.  Measure  all 
fruits  after  cutting  up. 

Boil  apricots  1  minute.  Cool  and  cut  into  thin  strips.  Add 
apricots  last.  Bake  in  a  small  covered  loaf  pan  at  275  degrees 
for  1  1-4  hours.  Remove  cover  last  15  minutes. 

—MRS.   HARRY  McMULLAN. 
 O  


DATE  ROLL 

3   cups  sugar  1  cup  milk 

1  pkg.  dates   (chopped)  1  cup  chopped  nuts 

Cook  until  spoon  will  leave  a  path  through  it  or  about  15  minutes. 
Stir  constantly.  Add  heaping  cup  of  chopped  nuts  beat  thoroughly  and 
pour  on  wet  towel.  Work  into  a  loaf  and,  when  thoroughly  cold,  slice. 

—MRS.  GUY  TRIPP. 
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QUICKER,  CLEANER,  BETTER  COOKING 

WITH  GAS  AS  A  FUEL 

Nothing  has  ever  been  able  to  equal  the  little  sharp  blue  flame 
when  it  comes  right  down  to  fundamentals.  The  positively  con- 
trolled intense  heat  arrives  at  full  force  in  a  split  second,  does 
a  better  cooking  job,  and  does  it  with  less  effort. 
That  is  the  simple  story  of  cooking  with  modern  fuel.  Yet  in 
the  matter  of  those  refinements  that  make  for  increased  con- 
venience, here,  too,  the  modern  gas  range  is  pre-eninent.  If  you 
want  fully  automatic  operation  you  may  have  it  at  its  best  and 
with  less  effort  by  using  gas  —  the  fuel  that  was  meant  for 
cooking. 

We  want  the  opportunity  to  tell  you  the  whole  story  of  modern 
cooking  with  gas.  Just  phone  or  call  at  our  office  and  it  will 
be  furnished  with  no  obligation  to  you. 


TIDE  WATER  POWER  COMPANY 

PHONE  78        WASHINGTON,  N.  C.         PHONE  78 
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WHITE  CAKE 

3-4   lb.   butter  whites  of  18  eggs 

1  lb.  sugar  2  tsp.  baking-  powder 

1  lb.  flour  flavoring 

Beat  egg  whites  to  a  stiff  froth.  Cream  butter  and  flour  together. 
Add  sugar  to  egg  whites.  Beat  well.  Then  add  to  flour  and  butter,  a 
little  at  a  time.  Then  2  teaspoons  baking  powder.  Flavor  with  rose 
water  and  bake  in  pound  cake  pan.  — MRS.  JOHN  BRAGAW. 

 O-  

EGGLESS  SHORT  CAKE 

2-3  cup  milk  4  tsp.  baking-  powder 

2  scant  tbsp.  butter  flour 
2  scant  tbsp.  sugar 

Cream  sugar  and  butter.  Add  milk.  Mix  in  enough  flour  to  make 
a  soft  dough.  Add  baking  powder.  — MRS.  W.  H.  WILLIAMS. 

 O  

SOFT  GINGER  BREAD 

1  cup  sugar  1  tsp.  cinnamon 

1  cup  molasses  1  tsp.  ginger 
1-2  cup  butter  1  tsp.  cloves 

2  egg-gs  2  tsp.  soda 

2   1-2  cups  flour  1  cup  hot  water 

Cream  sugar  and  butter,  add  molasses.  Dissolve  spices  and  soda 
in  1  cup  hot  water.  Stir  in  flour.  Add  2  well  beaten  eggs  the  last  thing- 
before  baking-.  —MRS.  W.  H.  WILLIAMS. 

 0  

APPLE  SAUCE  CAKE 
2  cups  of  sugar,  creamed  with  one  cup  of  butter. 

1  teaspoon  each  of  salt,  cloves,  cinnamon  and  nutmeg. 

2  cups  of  seeded  raisins,  chopped. 
2  cups  of  chopped  nuts. 

2  teaspoons  of  soda  dissolved  in  2  cups  of  unsweetened  applesau'?0. 
Beat  well  and  add  3  and  one-half  cups  of  flour  into  which  2  scant 
teaspoons  of  baking  powder  has  been  sifted. 
2  eggs  beaten  lightly. 

Pour  into  large  steeple  pan  and  bake  in  moderate  oven. 

—MRS.  F.  S.  WORTHY, 
 0  


COFFEE  CAKE 

1  egg  1-2  cud  milk 

1-2  cup  sugar  3  tsp.  baking  powder 

4  tsp.  melted  butter  1-2  tsp.  cinnamon  mixed  with 

1  cup  flour  2  tbsp.  sugar  for  top 

1  tsp.  salt 

Mix  as  you  would  muffin  batter.  Melt  butter  in  baking  pan.  and 
add  to  mixture.  Put  in  pan  and  the  last  thing  before  baking  sprinkl? 
with  sugar  and  cinnamon.  Bake  in  hot  oven. 

— MRS.  JOHN  C.  RODMAN. 


FAVORITE  RECIPES 
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Buckmaris 

Has  been  a  popular  shopping  place  with  the  people  in 
tnis  section  oi  the  state  ever  since  1888-  We  have 
many  customers  on  our  lists  who  have  been  trading 
witn  us  twenty  years  and  even  longer.  It  has  always 
been  our  steadfast  policy  to  give  the  very  best  of  values 
and  service  at  all  times. 

A  MODERN  DEPARTMENT  STORE 

Featuring  Ladies',  Men's  and  Children's  Apparel — 
Shoes  for  the  entire  family — Millinery,  Dress  Goods 
and  Notions. 

J.  F.  BUCKMAN  &  SONS 

WASHINGTON,  N.  C. 


I  C  E 

IS  AN  ESSENTIAL  PART  OF  GOOD 
HOUSEKEEPING 

And,  after  all  is  said  and  done,  there  is  nothing  that 
can  take  the  place  of  natural  ice. 

IT'S  PURE,  AND  YOU  CAN  ALWAYS  GET  AS 
MUCH  OF  IT  AS  YOU  NEED 

REGULAR  DELIVERIES  TO  YOUR  DOOR 

CAROLINA  ICE  COMPANY 

WASHINGTON,  N.  C. 
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FAVORITE  RECIPES 


PINEAPPLE  MERINGUE  CAKE 
1-2  cup  butter  4  tbsp.  milk 

1-2  cup  sugar  4  tbsp.  baking  powder 

4  egg  yolks  2  tbsp.  flour 

1-2  cup  flour  1-2  tsp.  salt 

Cream  sugar  and  butter,  add  yolks  well  beaten,  add  flour  and 
milk  alternately,  sift  remaining  flour  with  salt  and  baking  powder. 
Add  last.  Put  in  layer  cake  pans  and  put  following  on  top: 

4  egg  whites  stiffly  beaten  1  tsp.  vanilla 

3-4  cup  sugar  3-4  cup  chopped  nuts 

Stir  in  sugar  and  vanilla.  Sprinkle  nuts  on  top.  Bake  20  or  25 
minutes, 

 0  

FILLING  FOR  PINEAPPLE  CAKE 

1  cup  cream  whipped  stiff  1  1-2  tsp.  powdered  sugar 

1  cup  crushed  pineapple,  well        1-2  tsp.  vanilla 
drained 

Put  first  layer  with  meringue  nexrt  to  plate.  Put  last  layer  with 
meringue  on  top.  — MRS.  H.  A.  PHELPS. 

 0  

CHOCOLATE  ROLL 

5  eggs  (separate  and  beat>  1  tsp.  flour 
1-2  cuos  sugar                                1  tsp.  vanilla 
3  level  tbsps.  cocoa 

Cream  sugar  and  yolks  of  eggs.  Add  cocoa,  vanilla,  flour  an>f 
stiffly  beaten  whites.  Cook  20  minutes  on  shallow  baking  sheet,  spread 
with  stiff  cream  and  roll. 

 0  

ICING  FOR  CHOCOLATE  ROLL 

1-2  cup  sugar.  1-4  cake  chocolate.  1  teaspoon  vanilla.  Milk  or 
water  to  mix.  Cook  soft  and  pour  over  roll. 

—MRS.  H.  A,  PHELPS. 
 0  


MOCCO  CAKE 

2  cups  brown  sugar  2  cups  sifted  flour 

1  cup  butter  1  cup  milk 

4  eggs  1  tsp.  soda  (add  to  milk) 

small  cake  chocolate 

Cream  butter  and  sugar,  add  eggs.  Melt  and  add  chocolate,  flour 

and  milk  and  soda.  —MRS.  H.  A.  PHELPS. 


HALF  POUND  CAKE 

4  eggs  (beat  seperately)  1  cup  milk  (scant) 

1  cup  butter  °  ^ns  sugar 

3  cups  flour  1-2  tsu.  salt 

Cream  butter  and  sugar.  Add  yolks  and  whites.  Afterwards  flour 
and  milk.  —MRS.  J.  R.  HUGHES 


FAV0K1TE  RECIPES 
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LUMBER 

HOUGH  LUMBER  FOR  ANY  KIND  OF 
BUILDING  CONSTRUCTION 

WOOD 

IN  LARGE  OR  SMALL  QUANTITIES 

SAUNDERS  &  COX 

WASHINGTON,  N.  C. 


GOOD  RECIPES  HELP  TO  INSURE  YOU  FOR 
GOOD  MEALS 


WE  INSURE  YOU 


FOR  PROPERTY  LOSS,  ACCIDENTS,  ILL  HEALTH, 
LIFE  AND  WEATHER 

EVERY  FAMILY 

Should  be  protected  by  adequate 
insurance 

WM.  BRAGAW  &  COMPANY 

WASHINGTON,  N.  C. 
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FAVORITE  RECIPES 


ICE  BOX  CAKE 

20  marshmallows  (cut  fine)  1  cup  chopped  nuts 

1  small  can  evaporated  milk  1  box  graham  crackers  (15c) 

1  pkg.  dates  (15c)  cut  fine 

Pour  milk  over  marshmallows.  Cut  up  dates  and  nuts.  Roll 
Graham  cracker  dust  except  enough  to  roll  loaf  in.  Mould  with  hands 
and  pat  in  shape  of  a  loaf.  Roll  loaf  in  remainder  of  cracker  dust. 
Put  in  refrigerator  and  let  stand  3  hours.  Slice  and  serve  with  whipped 
cream.  MRS.  Wm.  RUMLEY. 

 O-  

SPICE  CAKE 
1-2  lb.  butter  3   cups  flour 

2  cups  brown  sugar  2  tbsp.  cinnamon 
1  cup  sour  milk  1  tsp.  nut  meg 

1  tsp.  soda  1  small  tsp.  cloves 

4  eggs 

Cream  sugar  and  butter  together.  Add  soda  to  sour  milk.  Beat 
eggs,  add  to  sugar  and  butter.  Put  in  flour  a  little  at  the  time.  Add 
spices.  Bake  in  layers.  Put  together  with  white  icing. 

—MRS.  STEPHEN  FOWLER. 


CRULLERS 

2  cups  sugar  2  tsp.  baking  powder 

4  eggs    .  flour 

1-2  cup  milk  lemon  juice  and  grated  peel 

1  tbsp.  butter  (heaping) 

Mix  together  sugar,  eggs,  milk  and  butter.  Add  enough  flour  to 
make  dough.  Add  lemon  juice  and  baking  powder.  Roll  thin  and  cut 
out  with  doughnut  cutter.  Fry  in  deep  fat.  Drain  and  sprinkle  with 
powdered  sugar.  —MRS.  KIM  SAUNDERS. 

 0  

CINNAMON  CRISPS 

1-3  cup  shortening  11-2  cups  pastry  flour 

3-4  cup  sugar  1   tsp.  cinnamon 

2  tsp.  baking  powder  1-3  cup  milk 

1  tsp.  salt 

Cream  shortening  and  sugar,  add  dry  ingredients  thoroughly  mix- 
ed, add  milk.  Roll  thin,  cut  in  fancy  shapes  and  decorate  with  nuts. 
Bake  in  moderate  oven  (350  degrees)  until  light  brown.  Makes  be- 
tween 3  and  4  dozen.  —MRS.  JOHN  CHARLES'. 

ICE  BOX  COOKIES 

2  cups  brown  sugar  1  tsp.  vanilla 

1  cup  butter  1  tbsp.  soda 

2  eggs  3  1-2  cups  flour 
1  cup  nut  meats  1-2*  tsp.  salt 

Cream  butter  and  sugar.  Add  other  ingredients.  Make  a  roll  of 
dough.  Wrap  in  oil  paper,  place  in  ice  box  over  night.  Cut  and  bake 
next  morning.  — MRS.  CHAS.  R.  SPRUILL. 


FAVORITE  RECIPES 
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Pamlico 
Prosperity 
Fertilizers 

PAMLICO  CHEMICAL  COMPANY 

PHONES  49  OR  50  WASHINGTON,  N.  C 

THE  NEW  FORD  V-8 

Is  the  greatest  automobile  value  ever  offered 
LET  US  SHOW  YOU  THE  NEW  MODELS 

OUR  SERVICE  DEPARTMENT 

Offers  you  repair  work  at  reasonable  charges,  done 
by  experienced  mechanics. 

We  work  on  all  makes  of  cars.  Satisfaction  guaranteed 

CITY  MOTOR  COMPANY 

WASHINGTON,  N.  C. 
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FAVORITE  RECIPES 


DATE  BARS 

1  cup  sugar  1  tbsp.  butter 

1  cup  flour  1-4  cup  boiling  water 

2  eggs  1  tsp.  baking  powder 
1  pkg.  pitted  dates;  1  cup  nuts 

1  tsp.  vanilla 

Cut  up  dates  and  flour  them.  Cream  sugar  and  butter  and  add 
boiling  water.  Beat  eggs  and  add  to  mixture.  Put  in  dates,  nuts,  baking 
powder  and  vanilla.  Bake  and  cut  in  blocks.  — MRS.  J.  T.  LEWIS. 

 O  

GINGER  SNAPS 
4  1-2  cups  flour  1  egg  (well  beaten) 

1  tbsp.  soda  1  cup  "Br'er  Rabbit"  molasses 

1  tbsp.  ginger  1  tbsp.  vinegar 

2-3  cups  shortening  2  tbsp.  cold  water 

1-2  cup  sugar 

Cream  sugar  and  butter  together,  sift  dry  ingredients  and  mix. 
Stir  in  as  much  of  the  flour  as  you  can  and  knead  in  remainder.  Roll 
out  and  cut  in  desired  shapes.  Bake  10  to  12  minutes  in  moderate 
oven. 


-o 


DEVIL'S  FOOD  CAKE 

1-2  cup  shortening  1  tsp.  soda 

1  1-4  cups  sugar  1  cup  sweet  or  sour  milk 

2  eggs  2  squares  melted  chocolate 
1  3-4  cups  flour  1  tsp.  vanilla 

1  tsp.  salt 

Cream  shortening  and  add  sugar  gradually,  add  well  beaten  eggs, 
sift  flour  once  before  measuring.  Then  sift  flour,  salt  and  soda  to- 
gether. Add  to  creamed  mixture.  Then  melted  chocolate  and  vanilla 
are  added.  Mix  well  and  pour  into  well  greased  pans.  Bake  35  minutes. 

—SUSIE  CLARK 

 o  

HERMITS 

2  cups  sugar  1  cup  chopped  raisins 

1  cup  butter  3  eggs  (beat  seperately) 

1  tsp.  nutmeg  1  tsp.  soda  dissolved  in  2  tbsp. 

1  tsp.  cinnamon  hot  water 
1-2  tsp.  cloves                                3  cups  flour 

Mix  thoroughly  and  drop  on  greased  tin.  Bake  in  moderate  oven. 

— MRS.  CHAS.  R.  SFRUILL. 
CHOCOLATE  CRISPIES 

2  squares  melted  chocolate  1-2  cup  sifted  flour 
1-2  cup  butter  or  shortening             1-2  tsp.  vanilla 

1  cup  sugar  1-2  cup  chopped  nut  meats 

2  eggs 

Melt  chocolate,  add  butter,  sugar,  eggs,  flour,  vanilla.  Beat  well. 
Spread  mixture  on  baking  sheet.  Sprinkle  with  nuts.  Bake  in  hot  oven 
15  minutes.  Cut  in  2-inch  squares.  — MRS.  H.  B.  CLARK. 


FAVORITE  RECIPES 
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Leading  The  Field! 


Many  years  of  successful  merchandising  has  brought 
the  PENDER'S  Stores  to  the  front  in  — 

QUALITY,  SERVICE,  VALUE 

Any  of  Our  Stores  Will  Convince  You  of  This  Fact 


Pender's  Stores 


Chevrolet 

OUTSOLD  ALL  OTHER  MAKES  OF  AUTOMOBILES 
FOUR  OF  THE  LAST  SIX  YEARS.  AMERICA  KNOWS 
WHAT  TO  BUY 

SOLD  IN  WASHINGTON  BY 

GO-MORE  CHEVROLET  CO. 
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FAVORITE  RECIPES 


PECAN  STICKS 

1-4  cup  shortening'  1-4  tsp.  vanilla 

1  cup  brown  sugar  1  cup  flour 

1  egg  1  tsp.  baking-  powder 
1-2  cup  chopped • pecans 

Cream  shortening  and  sugar.  Beat  egg  and  add  mixture.  Add  pe- 
cans, vanilla  and  salt.  Then  flour  sifted  with  baking  powder.  Bake  in 
stick  pans  about  30  minutes  in  moderate  oven. 

—MRS.  H.  B.  CLARK. 

 O  

BROWN  SUGAR  COOKIES 

2  cups  brown  sugar  1  tsp.  soda 
2  eggs                                               3  tbsp.  milk 

1  tsp.  vanilla  1-2  cup  chopped  walnuts 

1  cup  shortening 

One-half  cup  chopped  walnuts.  Flour  enough  to  roll  thin.  Bake  in 
a  quick  oven.  - — MRS.  C.  C.  WILLIS. 

 O  

COCAROONS 

whites  of  2  eggs  1  cup  canned  coconut  (Southern 

salt  style ) 

1  cup  sugar  1  tsp.  vanilla 

2  cups  cornflakes 

Beat  egg  whites  stiff,  add  salt.  Then  add  sugar,  2  tablespoons  at 
the  time.  Add  cornflakes  and  coconut  slowly.  Add  vanilla.  Drop  on 
waxed  paper  or  greased  pan.  Bake  ten  minutes  in  a  moderate  oven. 

— MRS.  JOHN  CHARLES. 
 O  

BROWNIES 

2  eggs  1-2  tsp.  vanilla 

1  1-4  cups  brown  sugar  2  squares  melted  chocolate 

1-2   cup   flour  1-2  cup  chopped  walnut  meats 

Beat  eggs  slightly  and  add  remaining  ingredients.  Spread  in  a 
buttered  pan  and  bake  in  a  moderate  oven.  Cut  in  squares. 

—MRS.  F.  T.  PAUL 


OATMEAL  COOKIES 

1  cup  broken  nut  meats  2  eggs 

1  cup  raisins  (chopped)  1  heaping  tsp.  soda 

1  cup  sugar  1  heaping  tsp.  cinnamon 

2  cups  flour  1  tsp.  vanilla 
2  cups  oat  meal  4  tbsp.  milk 

1-2  tsp.  salt  1-2  cup  snowdrift 

Put  dry  ingredients  in  mixing  bowl.  Add  melted  shortening  and 
eggs  beaten  light.  Add  milk  with  soda  dissolved  in  it. 

—MRS.  TED  ROWE. 


FAVORITE  RECIPES 
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The  Oldest  Service  Station  in  Washington 
CORNER  MARKET  AND  SECOND  STREETS 

DICK  &  SAM 

STANDARD  AND  ESSO  GASOLINE 
ESSOLUBE 

The  "Esso"  of  Motor  Oils 
We  Solicit  Your  Business 
PHONE  592 


24  YEARS 

OF  SERVICE  TO  THE  PEOPLE  OF  WASHINGTON 
AND  THIS  SECTION 

The  patronage  which  has  been  given  us  has  been  based 
upon  confidence  in  our  service  and  appre- 
ciation of  the  values  we  give 

WE  SOLICIT  YOUR  PATRONAGE 

WORTHY  &  ETHERIDGE 

WASHINGTON,  N.  C. 
Home  of  Pink-a-dine  Phone  286 
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COOKIES 

2-3   cup  shortening  1-2  tsp.  salt 

1  cup  sugar  1  tsp.  vanilla 

3  eggs  flour  to  stiffen 

4  tsp.  baking  powder  nuts  or  raisins  may  be  added 

—MRS.  CARRA  SMITH.. 


-0- 


DOUGHNUTS 

2  eggs  5  cups  flour 

2  tsp.  lard  2  1-2  tsp.  baking  powder 

1  cup  sugar  dash  of  nutmeg 

1  cup  water 

Mix  all  ingredients  thoroughly  and  fry  in  deep  fat.  Drain  and 
sprinkle  with  powered  sugar.  — MRS.  J.  H.  FILLING. 

 O  

BUTTER  SCOTCH  COOKIES 

2  eggs  1-2  tsp.  salt 

2  cups  brown  sugar  1  tsp.  vanilla 
3-4  cups  melted  butter                  1  cup  nuts 

3  1-2  cups  flour  2  tsp.  baking  powder 

Beat  eggs,  add  sugar  and  melted  butter  and  mix  thoroughly.  Mix 
flour,  baking  powder  and  salt.  Add  this  to  egg  mixture.  Add  vanilla 
and  nuts.  Roll  thin  and  cut.  Bake  in  moderate  oven. 

— MRS.  JOHN  RODMAN,  JR. 
 O  

SAND  TARTS 

1-2  cup  butter  1  3-4  cup  flour 

1  cup  sugar  2  tsp.  baking  powder 

1  egg  1  tsp.  vanilla 

Beat  butter  and  sugar  until  light  and  creamy,  add  beaten  egg  and 
vanilla.  Add  flour  and  baking  powder,  which  have  been  sifted  together 
and  make  into  dough,  handling  lightly.  Put  in  ice  box  until  stiff  and 
roll  thin  and  cut  into  round  or  oblong  cakes. 

Mix  equal  quantities  of  granulated  sugar  with  ground  cinnamon 
and  sprinkle  over  cakes  after  they  have  been  brushed  with  white  of 
egg.  Place  a  blanched  almond  in  center  of  each  cake,  and  bake  in  a 
slow  oven.  —MRS.  CHAS.  A.  FLYNN. 

 — 0  

BLACK  WALNUT  COOKIES 
1-2  cup  butter  1  tsp.  baking  powder 

2  cups  brown  sugar  1-2  tsp.  salt 

2  beaten  eggs  1  cup  black  walnut  meats 

3  cups  flour 

Cream  butter  and  sugar.  Add  eggs,  flour,  baking  powder  and 
salt.  Chop  walnut  meats  very  fine  and  add  to  dough.  Put  in  refrigerator 
several  hours  before  rolling  out.  Cut  very  thin  and  bake  light  brown. 

— MRS.  FRANK  ROLLINS. 


FAVORITE  RECIPES 
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FURNITURE 


When  you  wish  to  buy  a  new  piece  of  furniture,  a  new 
rug,  a  new  stove,  or  any  other  article  for  your  home, 

VISIT  OUR  STORE 


OUR  STOCK  OFFERS  EXCEPTIONAL  VALUES  IN 
HIGH-GRADE  FURNITURE 

City  Furniture 
Company 

WASHINGTON,  N.  C. 

F.  T.  PAUL  MAC  SWANNER 


FUNERAL  DIRECTORS  &  EMBALMERS 

TELEPHONE  79 
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FAVORITE  RECIPES 


SEAFOAM  CANDY 

3  cups  sugar  2   egg  whites 

3-4  cups  Karo  corn  syrup  1  cup  chopped  nuts 

2-  3  cups  water 

Boil  first  three  ingredients  until  a  hard  ball  can  be  formed  in 
water.  Pour  the  syrup  gradually  into  the  stiffly  beaten  egg  whites.  Add 
chopped  nuts.  Beat  constantly  until  creamy. 

—MRS.  E.  P.  WELCH. 
 0  

CHOCOLATE  CREAM  CANDY 
1  cake  Baker's  chocolate  (10c »         1  tbsp.  butter  (heaping) 
1  pkg.  4X  sugar  1  tsp.  vanilla 

1  can  marshmallow  whip  1  cup  nuts 

1  small  can  evaporated  milk 

Place  sugar,  broken  up  chocolate  and  milk  in  boiler  to  cook  slow- 
ly for  several  minutes  or  until  soft  ball  will  form  in  water.  Remove 
from  fire,  drop  in  butter,  vanilla,  marshmallow.  Beat  together  and 
when  nearly  cool  add  nuts.  — MRS.  JOHN  C.  RODMAN. 

 O  

PEANUT  BRITTLE 

3  cups  white  sugar  1  tsp,  salt 

3-  4  cups  Karo  1-4  tsp.  nutmeg 
1-2  cup  water  2  tsp.  soda 

1   qt.  shelled  raw  peanuts 

Put  sugar,  Karo  and  water  in  a  kettle;  let  come  to  a  boil.  Add 
peanuts,  stirring  until  peanuts  are  done  a  golden  brown.  Remove  from 
fire,  add  2  tsp.  soda,  1  tsp.  salt,  1-4  tsp.  nutmeg.  Stir  well  and  pour 
on  buttered  slab.  —MRS.  VICTOR  SHELBURNE. 

 O  

FUDGE 

1   small  cake  chocolate  18  marshmallows 

1  lb.  powdered  sugar  1  tsp.  vanilla 

1  heaping  tsp.  butter  1  cup  nuts 

Cook  together  the  chocolate,  sugar  and  butter.  Let  come  to  a 
boil  12  minutes.  Take  off  fire  and  add  marshmallows,  vanilla  and  nuts. 
Beat  until  cold.  Pour  into  buttered  dish  and  cut  in  squares. 

—MRS.  J.  H.  FILLING. 


PANOCHA 

1  lb.  brown  sugar  1-2  pt.  cup  chopped  pecans 

1-2  cup  cream 

Have  ready  1-2  pint  cup  pecans,  shelled  and  cut  up  in  pieces.  Put 
one  pound  brown  sugar  and  1-2  cup  cream  into  a  saucepan.  Stir  over 
the  fire  until  it  melts  and  boils  and  forms  a  soft  ball  when  dropped 
into  cold  water.  Take  from  the  fire  and  add  the  pecans.  Stir  until  the 
sugar  is  granulated  and  drop  on  oiled  paper.  An  easy  candy  to  make 
but  very  fine.  —MRS.  CHAS.  A.  FLYNN. 


FAVORITE  RECIPES 
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MRS.  B.  WARREN  SHELTON 

Cut  Flowers,  Baskets,  Potted  Plants  and  Special  Designs 
Phone  377-J  West  Second  St- 

WASHINGTON,  N.  C. 


THE  BEST  IN  FURNITURE 

AT  THE  LOWEST  PRICES 

PHILLIPS-WRIGHT  FURNITURE  CO. 

WASHINGTON,  N.  C. 


SINCE  1891 

Our  store  has  been  leading  in  style  and  quality  of 
Merchandise 

We  sell  everything  that  people  of  good  taste  wear 
CLOTHING— SHOES— MILLINERY— FURNISHINGS 

J.  K.  HOYT 

WASHINGTON,  N.  C. 


EVERYTHING  IN  HARDWARE 
THE  M'KEEL  COMPANY 

PHONE  140  WASHINGTON,  N.  C. 
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FUDGE  SQUARES 

3  tbsp.  butter  1-3  cup  milk 

1  cup  brown  sugar  1  cup  flour 

1  egg  1  tsp.  baking  powder 

2  oz.   melted   chocolate  1-8  tsp.  salt 

1  tsp,  vanilla  1  cup  chopped  nut  meats 

Melt  butter,  add  sugar  and  unbeaten  egg.  Mix  well,  add  choco- 
late, vanilla  and  milk.  Add  flour,  baking  powder,  salt  and  nuts.  Mix 
well  , spread  on  greased  pan  and  bake  20  to  30  minutes  in  a  slow  oven. 
Cut  squares  before  removing  from  pan. 

— MRS.  LINDSAY  C.  WARREN. 
 O  


CANDIED  GRAPEFRUIT  PEEL 

1-2  grapefruit  salt  and  water 

Scoop  out  pulp,  getting  out  most  of  the  white  and  cut  in  strips. 
Place  in  cold  water  with  2  or  3  tsps.  salt,  according  to  amount  of  peel. 
Allow  to  boil  10  or  15  minutes.  Drain  and  cover  with  water.  Boil  and 
drain  again,  changing  water  twice.  Then  drain  and  press  as  much 
water  as  possible  out  of  each  strip.  Cook  in  syrup  made  as  follows: 

1  cup  sugar  to  each  whole  fruit,  enough  water  to  dissolve  sugar. 
Let  come  to  boil  until  fruit  has  taken  up  practically  all  syrup.  Remove 
peel,  place  in  cullander,  drain  and  roll  in  sugar.  To  color  add  color- 
ing to  syrup  before  putting  in  peel.      — MRS.  W.  H.  WILLIAMS. 

 O  


OYSTER  COCKTAIL 

8  small  raw  oysters  1-2   tbsp.  vinegar 

1  tbsp.  tomato  catsup  salt 

1-2  tsp.  Worcestershire  sauce  1  tsp.  chopped  celery 

2  drops  Tobasco  sauce 

Make  a  sauce  of  all  above  ingredients  and  pour  over  raw  oysters. 

—MRS.  W.  E.  SWINDELL. 
 O  


TOMATO  COCKTAIL 

1  large  can  tomatoes  strained  Worcestershire  sauce  and  Tobasco 

2  tsp.  prepared  horseradish  sauce  to  taste 
2  tsp.  lemon  juice  salt 

Mix  and  let  stand  1  hour.  Strain,  chill  and  serve.  Excellent  ap- 
petizer. —MRS.  ROBIN  HOOD. 

 0  

STUFFED  APPLES 

Select  large  tart  apples.  Core  them  and  pare  a  ring  around  the 
top.  Fill  the  cavity  with  chopped  figs.  Sprinkle  the  pared  surface  lib- 
erally with  sugar.  Place  the  apples  in  a  deep  baking  dish  1-4  full  of 
water.  Bake  slowly,  basting  often.  Serve  with  cream. 

—MRS.  CALEB  BELL, 
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FAVORITE  RECIPES 


CARAMEL  DUMPLING 

caramelize  1-2  cup  sugar  2-3  cup  sugar 

add  3  cups  boiling  water  1  tsp.  butter 

Pinch  of  salt.  Boil  ten  minutts,  pour  into  biscuit  pan.. 
1  1-2  cups  flour  1-2  cup  sugar 

1  1-2  tsp.  baking  powder  1-2  cup  milk 

1-2  cup  nut  meats  1-4  tsp.  salt 

1-2  tsp.  vanilla 

Drop  by  teaspoonful  into  boiling  syrup,  bake  twenty  minutes  in 
a  moderate  oven.  —MRS.  VICTOR  SHELBOURNE. 

 O  

APPLE  ROLL 

4  medium  sized  apples  1  pt.  water 

1  1-2  cups  sugar  rich  biscuit  dough 

Peel,  core  and  chop  apples  fine.  Put  sugar  and  water  in  baking 
pan  over  slow  fire.  While  syrup  is  cooking,  make  up  rich  biscuit  dough. 
Roll  out  about  1-2  inch  thick,  spread  with  chopped  apples  and  roll  into 
a  long  roll.  Cut  into  pieces  1  1-2  inches  long,  place  with  cut  side  down, 
in  hot  syrup.  Put  small  piece  of  shortening  on  top  and  sprinkle  with 
sugar  and  cinnamon.  Bake  in  hot  oven  until  apples  are  baked  and  the 
crust  is  a  golden  brown.  Turn  out  on  platter  and  pour  syrup  around 
them.  May  be  served  plain  or  topped  with  whipped  cream. 

— MRS.  JOHN  CHARLES. 
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PINEAPPLE  BAVARIAN  CREAM 

1  pkg.  lemon  jello  1  cup  canned  grated  pineapple 

1  cup  boiling  water  1  cup  sweetened  whipped  cream 

1  cup  canned  pineapple  juice  3  tbsp.  sugar  (to  sweeten  cream) 
1-8  tsp.  salt 

Dissolve  jello  in  boiling  water  and  add  pineapple  juice  and  salt 
and  chill.  When  slightly  thickened  beat  with  rotary  egg  beater  until, 
consistency  of  whipped  cream.  Fold  in  pineapple  and  whipped  cream. 
Pile  lightly  in  sherbert  glass.  Chill  until  firm.  Garnish  with  cherries; 
or  chopped  nuts.  Serves  8.  — MRS.  JAMES  ELLISON'. 

PINEAPPLE  BUTTERSCOTCH  PARFAIT 

1-2  cup  white  sugar  1-2  pt.  whipped  cream 

1-2  cup  brown  sugar  1  1-2  cups  crushed  pineapple 

2  tbsp.   butter  (drained) 

1-2  cup  cold  water  1  1-2  tsp.  gelatine 

2  egg  whites  1-4  cup  cold  water 

Boil  together  the  white  sugar,  brown  sugar,  butter  and  water  un- 
til it  forms  a  soft  ball  in  cold  water.  Pour  over  2  well  beaten  ege 
whites.  Chill,  then  fold  in  1-2  pint  whipped  cream,  1  1-2  cups  crushed 
pineapple. 

Soak  1  1-2  tsps.  gelatine  in  1-4  cup  cold  water.  Then  melt  over 
hot  water  and  add  to  mixture.  Chill  in  refrigerator  2  hours  or  freeze 
in  ice  and  salt.  Serve  in  tall  glass  with  red  cherry  on  top. 

—MRS.  HORACE  L.  BASS. 
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RUSSIAN  DRESSING 

1  cup  Wesson  oil  dressing  2  tbsp.  tomato  catsup 

1  cup  relish 

Beat  all  together,  pour  over  lettuce  leaves.  Serve  at  once. 

■ — MRS\  E.  P.  WELCH. 

ROQUEFORT  DRESSING 

1  pt.  tomato  catsup  paprika 

1-4  lb.  Roquefort  cheese  1  tsp.  Worcestershire  sauce 

Tobasco  sauce  juice  of  1-2  lemon 

salt 

Mash  cheese  very  fine,  add  to  catsup,  dash  of  tobasco  sauce,  salt 
and  paprika  to  taste.  Add  lemon  juice  last.  Serve  over  1-4  head  of 
lettuce.  —MRS.  PENELOPE  MYERS. 
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CHILI  SAUCE 

♦18  large  ripe  tomatoes  3  tbsp.  salt 

5  medium  sized  onions  1   tsp.  allspice 

2  pods  red  peppers  1  tsp.  cinnamon 

12  tbsp.  sugar  5  cups  vinegar 

Chop  tomatoes,  onions  and  peppers.  Mix  with  other  ingredients 

and  boil  1  1-2  hours.  —MRS.  ANNIE  LACKLAND. 
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COOKED  SALAD  DRESSING 

3  eggs  1-2  cup  mild  vinegar 

1  cup  milk  1  tsp.  prepared  mustard 

1  tbsp.  flour  1   heaping  tbsp.  sugar 

1  heaping  tbsp.  butter  1  tsp.  salt 

Dash  of  cayenne  pepper.  Mix  flour  with  milk  and  add  to  well 
beaten  eggs.  Then  add  butter,  sugar,  mustard  and  vinegar.  Cook  in 
double  boiler,  stirring  constantly  with  consistency  of  cream. 

—MRS.  JOHN  C.  RODMAN. 


RUSSIAN  TEA 

3  lemons  2  tsp.  whole  cloves 

3  oranges  2  qts.  weak  tea 

1  pt.  fruit  juice  sugar 

Squeeze  juice  from  lemon  and  orange.  Pour  boiling  water  over 
cloves  and  let  stand  a  few  minutes.  Strain  all  and  mix  together.  Heat 
to  boiling  point  and  serve  hot.  — MRS.  HARRY  WILLIAMS. 

CANADIAN  PUNCH 

2  oz.  citric  acid  6  oranges 

2  1-2  lbs.  sugar  3  pts.  boiling  water 

Grate  rind  of  oranges,  add  acid,  juice  of  oranges,  sugar  and  wa- 
ter. Let  stand  6  hours.  Strain,  put  in  jars  or  bottles  and  keep  in  ice 
box.  This  makes  a  good  foundation  for  any  drink.  When  ready  to  use, 
add  3  parts  plain,  or  carbonated  water,  to  syrup.  To  this  may  be  add- 
ed any  desired  fruits,  such  as  cherries,  pineapple  or  gingerale  or  tea. 

—MISS  JANIE  MYERS. 
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APRICOT  ICE 

1  qt.  can  apricots  1  tsp.  gelatine 

2  cups  sugar  cold  water  (to  cover  gelatine) 
1  qt.  boiling  water  juice  of  2  lemons 

Press  1  quart  canned  apricots  through  a  sieve,  and  add  juice. 
Dissolve  1  tsp.  of  gelatine  in  a  little  cold  water.  Add  to  boiling  syrup. 
Cool  and  add  the  apricots  and  juice  of  2  lemons.  Freeze  in  electric 
ice  box.  —MRS.  MAC  WATERS. 

 O  

WATERMELON  ICE 

To  the  juice  of  1-2  medium  sized  watermelon  add  one  bottle  of 
gingerale,  juice  of  two  lemons  and  sweeten  to  taste  (very  sweet).  Add 
beaten  whites  of  two  eggs  and  a  little  red  coloring  and  freeze. 

—MRS.  FRANK  SHORT. 
 O  

LEMON  MILK  SHERBERT 

1  qt.  milk  1  1-2  cups  sugar 

3  lemons 

Mix  juice  of  lemons  and  sugar.  Add  a  little  more  sugar  if  lemons 
are  real  juicy.  Stir  in  milk  gradually.  Freeze. 

—MRS.  Wm.  BAUGHAM. 
 O  

ORANGE  ICE  CREAM 

1-2   doz.   oranges  1  qt.  milk 

3  cups  sugar  3  lemons 

1  qt.  cream 

Squeeze  the  juice  and  pulp  of  4  oranges  over  the  3  cups  of  sugar 
and  mix  the  juice  of  three  lemons  with  this  and  let  stand  for  1  hour. 
Slice  2  oranges  real  thin  and  cut  in  blocks.  Whip  cream  stiff.  Add 
orange  mixture  and  milk.  Freeze  and  serve.  This  makes  one  gallon 
and  serves  about  16  people.  —MRS.  LINDSAY  C.  WARREN. 

 O  

CHOCOLATE  ICE  CREAM 

1  qt.  milk  1  heaping  tbsp.  flour 

2  eggs  2  tbsp.  cocoa 
1  1-2  cups  sugar 

Mix  dry  ingredients,  then  eggs.  Thin  with  a  little  of  quart  of  milk 
heated  and  add  to  rest  of  milk  and  cook  to  right  consistency.  Add  1 
pint  whipped  cream  when  cold  and  freeze.     — MRS.  FRANK  MILLAR. 

 O  

SOFT  CHOCOLATE  FROSTING 

Cut  4  squares  bitter  chocolate  into  small  pieces  and  put  into  a 
sauce  pan.  Add  1  cup  sugar  and  1  1-2  cups  milk.  Bring  to  the  boiling 
point,  stirring  constantly.  Mix  3  tablespoons  cornstarch  with  2  table- 
spoons cold  water  and  add  slowly,  stirring  until  thickened.  Remove 
from  fire,  add  2  tbsp.  butter  and  1  tsp.  vanilla.  Cool  and  spread.  De- 
licious on  layer,  loaf  or  plain  cake.      — MRS.  JOHN  CHARLES. 
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ALL-ROUND  ICING 

Cook  together  2  1-2  cups  granulated  sugar,  1-2  cup  light  corn 
syrup  and  1-2  cup  water  to  240  to  242  degrees  F.  When  the  syrup 
is  cooped,  turn  out  fire,  leaving  the  pan  over  the  burner,  so  that  the 
syrup  will  not  become  cold.  Quickly  beat  two  egg  whites  until  stiff, 
using  a  Dover  beater.  Pour  the  hot  syrup  slowly  on  to  the  beaten  egg 
whites  while  beating  constantly.  Add  1  1-2  tsp.  of  vanilla  and  beat 
until  the  mixture  is  almost  cold,  is  creamy  to  taste  and  will  hold  its 
shape  when  spread  on  a  cake.  — MRS.  Wm.  BAUGHAM. 

 O  

"FOOL-PROOF"  WHITE  ICING 
2  egg  whites  G  tbsp.  cold  water 

2  cups  sugar 

Put  all  together  in  top  of  double  boiler,  over  briskly  boiling  wa- 
ter and  beat  with  Dover  beater  for  7  minutes.  Take  out  of  water  and 
beat  one  minute  longer,  then  spread  on  cake.  — MRS.  FRED  OUTLAND 

 0  

ICING  FOR  DEVIL  FOOD  CAKE 
2  squares  chocolate  1  tbsp.  light  corn  syrup 

1  1-2  cups  sugar  1  tbsp.  butter 
1-2  cup  water  1  tsp.  vanilla 

1-4  tsp.  cream  of  tartar  or  2  tbsp.  thick  cream 

Cut  chocolate  in  small  pieces.  Combine  with  sugar,  water  and  but- 
ter. Cream  all  together.  Stir  to  mix  thoroughly.  Place  on  fire  and  cook 
without  stirring  until  forms  soft  ball.  Remove  from  fire.  Let  stand  un- 
til cold.  Add  vanilla  and  cream.  Beat  until  thick.  Spread  between  lay- 
ers of  cake  and  on  top.  — SUSIE  CLARK. 

 0  

FILLING  FOR  MOCCO  CAKE 

Mix  1  pound  confectioner's  sugar  with  one  small  box  cocoa,  cream 
in  tbsp.  butter,  1  tbsp.  vanilla  and  1-2  cup  cold  coffee.  Mix  well  and 
spread  on  layers.  —MRS.  H.  A.  PHELPS. 

 0  

SEVEN  MINUTE  FROSTING 

2  egg  whites  (unbeaten)  1  1-2  tsp.  light  corn  syrup  or 
1  1-2  cups  sugar                              1-4  tsp.   cream  of  tartar 

5  tbsp.  cold  water 

Put  all  ingredients  except  vanilla  in  top  of  double  boiler  and 
beat  with  rotary  egg  beater  until  thoroughly  mixed.  Place  over  rapidly 
boiling  water,  beat  constantly  with  egg  beater  and  cook  7  minutes.  Re- 
move from  fire,  add  vanilla  and  beat  until  thick  enough  to  spread. 

—-MRS.  F.  T.  PAUL. 

 0  

LEMON  FILLING 

1  cup  sugar  2  eggs 

2  tbsp.  butter  juice  of  2  lemons 

Beat  all  together  and  boil  with  consistency  of  jelly.  Spread  be- 
tween layers  of  cake.  — MRS.  F.  F.  COZZENS. 
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DELICIOUS  ROUND  STEAK 

1  1-2  lbs.  round  steak  1  tsp.  chopped  green  pepper 

salt  and  pepper  1  tbsp.  ketchup 

1  chopped  onion  dash  of  celery  salt 

Cut  steak  in  pieces  to  serve.  Pound  the  steak  on  both  sides  until 
tender.  Dredge  in  salt,  pepper  and  flour.  Put  in  deep  iron  frying  pan 
and  brown  on  both  sides.  Add  a  little  extra  flour  in  bottom  of  pan 
to  help  thicken  gravy.  When  meat  is  brown  add  boiling  water  to  cov- 
er. Add  one  chopped  onion,  1  tsp.  chopped  green  pepper,  tbsp.  ketchup 
and  celery  salt.  Cover  and  simmer  slowly  for  at  least  one  hour,  stir- 
ring occasionally.  The  gravy  is  delicious  with  dry  boiled  rice  or  with 
noodles.  —MRS.   LEE  WALLACE. 


CORNED  STEAK 

3  lbs.  round  steak  1-2  tbsp.  salt 

1  tbsp.  brown  sugar  1-2  tbsp.  pepper 

1-2  tbsp.  salt  petre 

Mix  together  sugar,  salt  petre,  salt  and  pepper.  Rub  mixture  on 
both  sides  of  steak.  Put  on  platter  and  let  stand  in  refrigerator  for  3 
days.  Turn  steak  over  every  day.  When  ready  to  cook,  broil  under 
flame  as  any  ordinary  steak.  — MRS.  D.  T.  TAYLOE,  JR. 

 O  

SPANISH  STEAK 

1  1-2  lb.  round  steak  3  tbsp.  chopped  celery 
1-3  cup  flour  1  tsp.  salt 

4  tbsp.  bacon  fat  1-4  tsp.  pepper 

2  tbsp.  chopped  onions  2  cups  tomatoes 

3  tbsp.  chopped  green  peppers         1  cup  water 

Have  steak  cut  about  1  1-2  inches  thick.  Wash  off  meat  in  cold 
water.  Drain  well.  Use  a  knife  and  pound  the  flour  on  both  sides  of 
meat.  Sprinkle  with  salt  and  pepper.  Place  fat  in  frying  pan  and  when 
hot  add  onions,  green  peppers  and  celery.  Cook  for  3  minutes.  Add 
meat  and  brown  well  on  both  sides.  Add  tomatoes  and  cover,  bake  in 
slow  oven  1  hour.  Add  water  and  bake  1  hour  more.  Turn  steak  to 
brown  evenly.  —MRS.  R.  C.  KEYS. 

 O  

CASSEROLE  OF  RICE  AND  MEAT 
Good  for  left-over  veal  or  pork 
2  cups  meat    (ground)  1  tbsp.  chopped  parsley 

1  tsp.  salt  1  egg 

1-4  tsp.  pepper  1-4  cup  fine  crumbs 

1-4  tsp.  onion  juice  4  cups  cooked  rice 

Season  the  meat  and  mix  with  the  crumbs  and  egg.  Line  a  but- 
tered bowl  or  mold  with  3  cups  rice.  Fill  with  the  meat,  cover  top 
with  remaining  cup  of  rice.  Cover  tightly  and  steam  45  minutes.  Turn 
out  on  platter  and  surround  with  tomato  sauce  and  decorate  with 
sprig  of  parsley.  A  can  of  Campbell's  tomato  soup,  heated,  makes  a 
good  sauce.  —MRS.  CHAS.  FLYNN. 
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VEAL  LOAF 

3  lbs.  veal  1-2  cup  milk 

2  eggs  2  tbsp.  butter 

3  crackers  (rolkd)  salt,  pepper 

Chop  veail  fine  and  mix  with  other  ingredients.  Bake  in  moderate 
oven  in  loaf  pan.  —MRS.  W.  E.  SWINDELL. 

 O  

VEAL  ROSETTES 
2  lbs.  veal  steak  cracker  crumbs 

strips  of  bacon  1-4  cup  butter 

salt,  pepper  1-4  cup  bacon  drippings 

1  egg  1-2  cup  milk 

Take  2  pounds  veal  steak  cut  1  inch  thick,  and  cut  it  into  pieces 
about  2  inches  square.  Wrap  1  slice  of  bacon  around  each,  sewing,  and 
fasten  with  a  toothpick.  This  will  shape  them  into  almost  perfect 
rounds.  Sprinkle  well  with  salt  and  pepper.  Dip  in  beaten  egg,  then 
roll  and  put  in  cracker  crumbs,  rolled  fine.  Have  a  large,  heavy  skillet 
in  which  you  have  heated  1-4  cup  of  butter  and  1-4  cup  bacon  drip- 
pings. Brown  sides  of  steaks  over  a  medium  hot  fire.  Add  1-2  cup  of 
rich  milk.  Cover  with  a  tight  lid  and  place  in  a  slow  oven  for  1  1-2 
hours.  —MRS.  CALEB  BELL. 

 O  

MEAT  LOAF 

1   1-2  lbs.  ground  beef  2  tbsp.  chopped  onion 

1-2  lb.  ground  pork  wator 

salt,  pepper,  celery  seed  3  strips  bacon 

cup  of  corn  flakes 

Mix  beef,  pork,  salt,  pepper,  celery  seed,  corn  flakes  and  onion 
together.  Add  enough  water  to  mold  into  a  loaf.  Place  strips  of  bacon 
on  loaf.  Put  loaf  in  a  pan  with  just  a  little  water.  Bake  in  moderate 
oven  about  1-2  hour.  Serve  with  or  without  tomato  sauce. 

—MRS.  PENELOPE  MYERS. 
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STUFFED  PARTRIDGE  WITH  ORANGE  SAUCE 

3  birds  3  tbsp.  butter 

1-3  cup  fat  salt  pork  1-2  cup  wine 

Clean,  stuff  and  butter  three  birds.  Put  in  casserole  and  add  1-3 
cup  fat  salt  pork,  cut  fine.  Put  in  hot  oven  and  cook  uncovered  for  1  ^> 
minutes.  Baste  three  times  with  3  tbsp.  melted  butter.  Pour  1-2  cup 
wine  and  cook  25  or  30  minutes.  Serve  on  garnished  toast  with  orange 
sauce. 

ORANGE  SAUCE 

Six  tbsp.  of  tart  jelly.  Three  of  sugar.  Grated  rind  of  two 
oranges.  2  tbsp.  orange  juice,  2  tbsp.  lemon  juice,  2  tbsp.  wine.  Dash 
of  salt  and  cayenne.  Put  first  3  ingredients  in  bowl  and  beat  five  min- 
utes. Then  add  remaining  ingredients  and  stir  until  well  blended. 

—MRS.  HERBERT  JENKINS. 
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SOUR  RABBIT 
Disjoint,  salt,  pepper  and  flour  well,  one  rabbit.  Brown  in  iron 
frying  pan  with  2  tbsp.  lard  and  1  tbsp.  of  butter  for  10  minutes.  Tnen 
add  6  whole  cloves,  2  bay  leaves  and  1-3  cup  of  pepper  vinegar.  Keep 
covered  and  cook  slowly,  adding  enough  hot  water  to  have  a  little 
gravy  when  finished.  — MRS.  HERBERT  JENKINS. 

 O  

POT  ROAST  OF  BEEF  WITH  POTATOES 
Wipe  beef  with  cloth.  Put  in  iron  kettle  and  brown  well  on  all 
sides.  Add  2  cups  of  boiling  water,  1  tbsp.  of  salt  and  1-4  tsp.  of  black 
pepper.  Boil  slowly  1  3-4  hours.  Add  water  as  it  boils  away,  1  cup  at 
a  time.  After  adding  potatoes  boil  30  minutes.  Place  meat  and  potatoes 
on  hot  platter.  Add  1  tbsp.  flour  mixed  with  cold  water  to  gravy  and 
boil.  Pour  over  meat.  — MRS.  W.  Z.  LACKLAND. 

 O  

CHICKEN  CROQUETTES 
One  broiled  chicken.  Grind  in  meat  grinder  and  season  with  salt, 
cayenne  pepper,  a  little  onion  and  a  pinch  of  dry  mustard.  Then  make 
a  cream  dressing  of  1  pint  milk.  Pour  over  chicken.  Let  stand  a  while. 
Mold  into  shape,  let  stand  a  while.  Then  roll  in  eggs  and  cracker 
crumbs  and  let  stand  a  while  longer.  Then  fry  in  deep  fat. 

—MRS.  JOHN  BRAGAW. 
 O  

JELLIED  CHICKEN 

1  large  hen  cayenne  oepper 

6  cups  water  celery 
salt  olives 

1  1-3  tbsp.  gelatine  pimentoes 
juice  of  1-2  lemon 

Boil  hen  until  tender,  skimming  off  all  fat.  When  cold  take  meat 
from  bones  and  cut  in  small  pieces.  Put  bones  and  skin  back  in  liquid, 
also  outside  stalks  of  celery  and  salt.  Let  boil  down  to  four  cups  of 
liquid.  Dissolve  1  1-3  tbsp.  gelatine  in  1  cup  cold  liquid.  Add  this  to 
boiling  liquid.  Stir  until  dissolved.  Add  juice  of  1-2  lemon,  cayenne 
pepper  and  salt.  Let  jell  on  ice  until  a  soft  jell,  then  add  chicken,  cel- 
ery, sliced  olives  and  pimentoes.  Pour  in  molds  and  chill. 

—MRS.  MAC  WATERS. 
 -O  

PRESSED  CHICKEN 

2  h^ns  2  cans  pimentoes 
6  hard  boiled  eggs                             2  bottles  olives 

1  box  Chalmer's  gelatine  1  qt.  stock 

2  cups  cold  water 

Dissolve  gelatine  in  2  cups  cold  water,  then  add  1  quart  stock 
(skim  off  grease).  Add  other  ingredients.  Put  strips  of  pimentoes  in 
bottom  of  mold.  One  half  of  this  recipe  is  enough  for  a  small  family. 

—MRS.  HORACE  L.  BASS. 
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PEPPER  RELISH 

12  large  red  peppers  3  cups  vinegar 

12  large  green  peppers  2  1-2  cups  brown  sugar 

12  large  onions  1  oz.  celery  seed 

3  hot  peppers 

Grind  all  peppers  and  onions  and  cover  with  boiling  water.  Then 
drain  and  cover  with  boiling  water  containing  3  tbsp.  salt.  Let  stand 
10  minutes,  drain  and  add  mixture  to  3  cups  vinegar,  2  1-2  cups  brown 
sugar  and  1  oz.  celery  seed.  Boil  15  minutes. 

— MRS.  HANNAH  BONNER. 
 O  

BELL  PEPPERS 

1  pk.  peppers  10  onions 

1  large  cabbage  1  cup  olive  oil 

1  pkg.  black  mustard  seed  1  gal.  vinegar 

1  pkg.  white  mustard  seed  1  box  dry  mustard 

4  lbs.  brown  sugar  2  pods  red  pepper 
1  pkg.  celery  seed 

Chop  all  ingredients  and  stuff  peppers.  Place  in  jar  and  pour  1 
cup  of  olive  oil  over  them.  Then  boil  hard  1  gallon  vinegar,  4  lbs.  brown 
sugar,  2  pods  red  peppers  and  1  box  dry  mustard.  Pour  over  peppers 
while  boiling  hot,  tie  up  tight.  Ready  for  use  in  four  weeks. 

—MRS.  J.  G.  BLOUNT. 


STUFFED  CUCUMBERS 
7  lbs.  cucumbers  ginger  tea 

2  tbsp.  alum  5  lbs.  sugar 

Select  large  cucumbers  that  have  been  in  brine.  Take  out  seed 
and  pulp.  Soak  in  fresh  water  for  24  hours.  Fitting  pieces  together  and 
fastening  with  white  thread  or  string  when  cutting  will  save  time. 
Drain  cucumbers,  put  into  water  enough  to  cover  with  2  tbsp.  alum. 
Scald,  but  do  not  boil.  Drop  into  cold  water  to  extract  the  alum.  Boil 
20  minutes  in  strong  ginger  tea.  Make  a  plain  syrup  of  5  lbs.  of  sugar 
with  water  enough  to  cover  the  cucumbers  and  boil  in  this  for  30  min- 
utes. Remove  from  syrup  and  fill  with  following  mixture,  tying  together 
carefully  with  white  cotton  string. 

1  large  can  pineapple  3   sliced  lemons 

6  apples  1  cup  of  white  mustard  seed  and 

1  pkg.  seeded  raisins  celery  seed  mixed 

1  qt.  vinegar 

Chop  fine  the  pineapple,  apples  and  raisins.  After  the  cucumber 
cavities  are  filled,  fitted  and  tied,  pack  into  a  large  crock  and  over  it 
pour  a  syrup  made  by  boiling  the  plain  syrup  with  vinegar  and  lemons. 
Boil  this  5  minutes,  cool  and  pour  over  cucumbers.  Add  to  this,  loose  in 
crock,  mustard  and  celery  seed  mixed.  This  pickle  is  worth  all  the 
trouble.  —MRS.  S.  F.  ALLIGOOD. 
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CHOW-CHOW 

1  large  cabbago   (chopped)  1  tbsp.  celery  seed 

10  or  12  onions   (chopped)  1  tbsp.  cinnamon 

1-4  lb.  white  mustard  seed  1  tbsp.  ground  black  pepper 

1  gal.  vinegar  2  tbsp.  whole  allspice 

2  lbs.  brown  sugar  2  tbsp.  whole  mace 
1-2  box  dry  mustard                       2  pods  red  pepper 
1  tbsp.  tumeric 

Let  vinegar  and  seasonings  come  to  a  boil.  Alternate  layers  of 
cucumbers  and  artichokes  with  chopped  cabbage  and  onions  in  jar. 
Then  pour  hot  vinegar  with  ingredients  over  all. 

—MRS.  E.  S.  SIMMONS. 


MUSTARD  PICKLE 
1  pk.  cucumbers  3  tbsp.  celery  seed 

1  gal.  vinegar  1-2  pk.  very  small  onions 

1  large  box  dry  mustard  6  lbs.  brown  sugar 

1  box  tumeric  1  cup  flour 

Cut  up  cucumbers,  let  onions  come  to  a  boil  in  a  little  cold  water, 
and  then  drain.  Mix  mustard,  tumeric,  celery  seed,  and  flour.  Add  to 
vinegar  and  sugar  and  cook  until  it  thickens.  Add  cucumb2rs  and 
onions  and  heat  thoroughly.  — MRS.  Wm.  BELL. 

 O  

CUCUMBER  PICKLE 

1  pk.  cucumbers  3  tsp.  dry  mustard 
4  lbs.  onions  1  gal.  vinegar 

2  bottles  horseradish  1   oz.   white   mustard  seed 
4  lbs.  brown  sugar                           1  oz.  celery  seed 

3  boxes  mixed  spices 

Put  cucumbers  in  jar.  Let  other  ingredients  come  to  a  boil  and 
pour  over  cucumbers.  MRS.  ARTHUR  ELLIOTT. 

 O  

PICKLED  WATERMELON  RIND 

7  lbs.  watermelon  rind  1-2  tsp.  oil  of  cloves 

3    1-2   lbs.  sugar  1-2  tsp.  oil  of  cinnamon 

1  pt.  vinegar 

Cut  off  all  the  green  rind  and  the  pink  part  of  the  watermelon, 
then  cut  the  white  rind  into  small  cubes  (about  1  inch)  Cover  with 
hot  water  and  parboil  until  it  can  be  pierced  with  a  fork.  But  be  care- 
ful not  to  let  it  get  very  soft.  Make  a  syrup  of  sugar,  vinegar  and  oil 
of  cloves  and  oil  of  cinnamon.  Drain  water  off  the  rind,  bring  syrup 
to  boiling  point  and  pour  over  rind.  Let  this  stand  in  kettle  over  night. 
In  the  morning  drain  off  the  syrup,  reheat  and  pour  back.  Next  morn- 
ing do  the  same.  The  third  morning  heat  both  the  rind  and  syrup.  Put 
rind  in  jars  and  boil  syrup  down  until  it  will  all  go  in  the  jars.  Seal  as 
other  fruit.  Using  the  oil  of  cinnamon  and  cloves  keeps  the  cubes  dear 
and  almost  transparent.  — MRS.  S.  F.  ALLIGOOD. 
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ARTICHOKE  PICKLE 

1-2  pk.   artichokes    (put  through     1   tbsp.  tumeric 

coarse  grinder)  2  tbsp.  white  mustard  seed 

4  large  onions  (put  thru  grinder)      1-2   tsp.  cayenne  pepper 

2  1-2  cups  white  sugar  2   tsp.  celery  seed 

3  pts.  vinegar  4  tsp.  salt 

Mix  and  simmer  for  1-2  hour.           —MRS.  W.  B.  HARDING. 
 O  

SWEET  PICKLED  PEACH 
13   lbs.   peaches  2  qts.  vinegar 

6   lbs.   sugar  cinnamon,  cloves,  and  other  spices 

Peel  13  lbs.  cling  peaches.  Keep  in  water  to  retain  color.  Place 
peaches  in  a  stone  jar.  Boil  together  the  sugar  and  vinegar  and  pour 
the  syrup  over  the  fruit.  Tie  a  cloth  of  several  thicknesses  over  the 
jar  and  let  stand  over  night.  In  the  morning,  drain  off  the  liquid,  re- 
turn it  to  the  stove  and  boil  and  pour  over  the  fruit  again.  Do  this 
for  9  mornings  in  succession.  On  the  last  morning,  while  the  iiquid 
is  coming  to  a  boil,  stick  2  whole  cloves  in  each  peach.  Use  cinnamon 
and  other  spices  as  desired.  Drop  an  inch  of  doves  into  liquid  when  re- 
moving from  fire.  Put  peaches  back  in  stone  jar  and  pour  boiling 
syrup  over  them.  Ready  for  use  in  several  weeks. 

—MRS.  J.  C.  MEEKINS,  JR. 
 0 — ■  

ORANGE  MARMALADE 
2  oranges  5  lbs.  sugar 

1  grapefruit  8  cups  water 

2  lemons 

Quarter  fruit,  take  out  seeds,  and  save  all  juice.  Run  through 
food  chopper,  add  S  cups  of  water  and  let  stand  overnight.  Boil  ten 
minutes,  add  5  lbs.  sugar  and  let  stand  over  night,  and  then  boil  45 
minutes.  Pour  in  glasses  and  seal.  Makes  about  1  dozen  glasses. 

—MRS.  VICTOR  SHELBURNE. 

 0  

PECAN  PIE 

2  cups  white  Karo  1  cup  pecans 
1  tbsp.  sugar  dash  of  salt 

3  eggs 

Line  pan  with  pastry.  Fill  with  above  ingredients.  Cook  slowly 
until  set.  Serve  with  whipped  cream.        — MRS.  SAM  FOWLE,  JR. 

 O  

ZWIEBACK  PIE 

Grate  1  package  zwieback,  add  1-4  pound  melted  butter  and  1-2 
cup  sugar.  Line  pie  plate  with  mixture,  packing  down  well,  reserving 
1  cup  crumbs.  Make  custard  of  yolks  of  3  eggs.  1  pt.  milk,  and  1-4  cup 
sugar.  Pour  this  into  shell.  Make  meringue  of  3  egg  whites  and  1-4 
cup  sugar.  Before  cooking  sprinkle  cup  of  crumbs  that  were  reserved 
over  pie  and  cook  about  40  minutes  in  slow  oven. 

—MRS.  F.  B.  SELLARS 
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PINEAPPLE  PIE 

Make  a  custard  of  yolks  of  2  eggs,  3-4  cup  of  sugar,  1  cup  of 
milk  and  2  tbsp.  cornstarch.  Add  small  lump  of  butter  and  when  cus- 
tard is  thick  add  the  contents  of  a  small  can  of  pineapple  (Best  results 
are  obtained  by  chopping  sliced  pineapple,  rather  than  buying  it  already 
shredded).  Allow  a  few  minutes  for  juice  to  cook  down,  stirring  all 
the  while.  When  of  the  right  consistency  pour  into  already  baked  pastry 
shell  and  add  meringue.  —MRS.  FORD  WORTHY. 

 O  

CARAMEL  PIE 

1  cup  brown  sugar  1  cup  milk 

2  tbsp.  flour  1  Isp.  vanilla 

1  tsp.  butter  2  eggs  (whites  for  meringue) 

Scald  milk  in  double  boiler,  mix  flour,  yolks  of  eggs  and  sugar. 
Add  milk,  return  to  double  boiler,  cook  until  thick.  Add  butter  and 
vanilla.  Bake  in  crust.  —MRS.  VICTOR  SHELBURNE. 


-O- 


CHALLENGE  LEMON  PIE 
Beat  yolks  of  3  eggs  very  light.  To  this  add  juice  of  1  lemon  and 
rind  of  2  lemons  grated,  3  tablespoons  hot  water,  1-2  cup  sugar  and 
a  large  pinch  of  salt.  Cook  in  double  boiler  until  thick.  Have  whites 
of  eggs  stiffly  beaten,  add  1-2  cup  of  sugar  to  them  and  fold  into 
cooked  mixture.  Fill  pie  shell  that  has  been  previously  baked,  place 
in  oven  and  brown.  — MRS.  E.  G.  MYERS. 


PUMPKIN  PIE 

2  eggs  4  tbsp.  flour  or  2  tbsp.  cornstarch 

2  cups  sugar  enough  cooked  pumpkin  for  1  pie 

2  tbsp.  butter  1  can  dry  coconut 

Line  pie  pan  with  pastry.  Mix  ingredients  together  adding  the 
eggs,  lightly  beaten,  last.  Bake  in  moderate  oven.  Coconut  may  be 
omitted  if  desired.  —MRS.  J.  F.  BUCKMAN,  JR. 


LEMON  PIE 

1  1-2  cups  sugar  1  cup  cold  water 

2  lemons  2  tbsp.  flour 

1-  4  lb.  butter  6  eggs 

Mix  sugar  and  flour,  add  butter  and  beat  well.  Add  eggs  (save 
whites  for  meringue)  then  add  to  juice,  grated  rind  of  lemons  and 
water.  —MRS.  S.  P.  WILLIS. 

 O  

ICE  BOX  PIE  CRUST 

2-  3  cup  shortening  1  tsp.  salt 

1-2  cup  boiling  water  1-2  tsp.  baking  powder 

3  cups  flour 

Cream  together  shortening,  water,  flour  (into  which  salt  and 
baking  powder  have  been  sifted).  Wrap  in  wax  paper.  Keep  in  ice  box 
and  use  as  needed.  —MRS.  JOHN  C.  RODMAN. 
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DATE  PUDDING 

1  1-2  cups  stoned  halved  dat:s  1-4  tsp.  salt 

1  1-2  cups  chopped  pecans  2  eggs 

2  tbsp.  flour  4  tbsp.  milk 
1  tsp.  baking  powder 

Put  dates,  pecans  and  sugar  together  in  a  bowl,  add  the  flour, 
baking  powder  and  salt,  sifted  together  and  moisten  with  eggs  and 
milk.  Turn  into  a  greased  pan,  place  this  in  another  pan  containing 
hot  water  and  bake  about  forty  minutes  in  a  moderate  oven.  Serve  a 
little  ice  cream  on  top  with  whipped  cream  all  over. 

—MRS.  E.  G.  MYERS. 
 O  


PLUM  PUDDING 

1  cup  suet  chopped  fine  1  lb.  brown  sugar 

2  cups  flour  1  lb.  currants 

2  tsp.  baking  powder  1  lb.  seeded  raisins 

1-2  tsp.  salt  1  lb.  seedless  raisins 

1-2  cup  molasses  1  lb.  citron 

2   cups  bread  crumbs  1-4  lb.  orange  peel 

10  eggs  1-2  lb.  lemon  peel 

1  1-2  cup  nut  meats  1  tsp.  allspices 

Steam  for  3  hours.  Set  aside  and  on  the  day  to  be  used  steam 
for  1  more  hour.  Pour  1-2  tumbler  of  whiskey  over  it. 

—MRS.  J.  G.  BLOUNT. 


HARD  SAUCE  FOR  PLUM  PUDDING 

1  lb.  XXXX  sugar  1  egg 

1-2  lb.  butter 

Beat  sugar  and  butter  thoroughly,  then  break  one  egg  into  sugar 
and  beat  for  ten  minutes.  —MRS.  J.  G.  BLOUNT. 

 O  


CHOCOLATE  BREAD  PUDDING  WITH  NUTS 
2  squares  chocolate  2  tbsp.  butter 

1  cup  stale  bread  crumbs  1-4  tsp.  salt 

2  1-2  cups  milk  1  cup  chopped  nuts 
2-3  cup  sugar  1-2  tsp.  vanilla 

3  egg  yolks 

Mix  chocolate  (after  melted)  bread  crumbs,  2  cups  of  milk  and 
sugar  together.  Put  in  double  boiler  and  cook  until  thick  and  creamy. 
Beat  egg  yolks  until  light.  Add  remaining  1-2  cup  of  milk,  butter  and 
salt  and  stir  into  hot  milk.  Add  nut  meats  broken  in  small  pieces  and 
vanilla.  Turn  into  greased  baking  dish.  Bake  1-2  hour  in  slow  oven. 
Serve  with  chocolate  sauce  or  whipped  cream. 

—MRS.  JAMES  ELLISON. 
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GRATED  SWEET  POTATO  PUDDING 

1  pt.  sugar  sweet  milk 

1-2  pt.  molasses  orange  peel,  grated  fine 

1  large  tbsp.  butter  ginger 

1  pt.  raw  sweet  potatoes,  grated         3  eggs 

Mix  together  sugar,  molasses,  butter  and  grated  sweet  potatoes. 
Add  enough  milk  to  make  thin.  Season  with  grated  orange  peel,  ginger 
to  taste.  After  it  is  mixed,  add  3  well-beaten  eggs.  Bake  in  a  very  slow 
oven  so  as  to  allow  it  to  candy  on  top.       — MRS.  Z.  L.  EDWARDS. 

 O  


TEXAS  PUDDING 

4  egg  yolks  4  egg  whites 

1-2  cup  sugar  1  cup  pecan  meats 

1-2  cup  sherry  wine  I  slice  crystallized  pineapple 

1  pt.  whipped  cream  1  bottle  Marischino  cherries 

Cook  in  double  boiler  the  egg  yolks,  sugar,  and  wine,  until  thick. 
Set  aside  to  cool.  Whip  cream  and  egg  whites  seperately,  then  mix.  Add 
to  cooked  mixture.  Add  crystallized  pineapple,  cherries  (without  juice) 
and  pecans.  Freeze.  —MRS.  Z.  L.  EDWARDS. 

 O  


ICE  BOX  PUDDING 

1-2  lb.  lady  fingers  8  tbsp.  hot  water 

1-2   lb.   macaroons  5  eggs 

1-2  cake  chocolate  1  tsp.  vanilla 

1-2  cup  sugar  1-2  pt.  whipping  cream 

Make  a  sauce  of  melted  chocolate,  water  and  sugar,  poured  over 
the  beaten  yolks  of  eggs.  Add  vanilla  and  beaten  whites.  Line  a  mold 
with  lady  fingers  and  put  into  it  alternate  layers  of  the  sauce  and 
crumbled  macaroons.  Cover  all  with  lady  fingers  and  set  in  ice  box 
to  "set".  Turn  out  on  platter  and  serve  covered  with  whipped  cream. 

—MRS.  FRED.  OUTLAND. 
 O  


PLUM  PUDDING 

1  pkg.  lemon  jello  3-4  cup  finely  cut  raisins 

salt  to  taste  3-4  cup  chopped  walnuts 

1  pt.  boiling  water  1-4  cup  citron  peel  finely  cut 

3-4  cups  cooked  prunes,  chopped     3-4   cup  grape  nuts 
1-2  tsp.  cinnamon  1-4  tsp.  cloves 

Dissolve  jello  in  boiling  water,  add  salt.  When  jello  has  thickened 
slightly,  add  fruits,  grape  nuts  and  spices.  Turn  into  mold,  chill  until 
firm.  Serve  with  whipped  cream.  Flavor  with  nutmeg  or  with  pudding 
sauce.  —MRS.  E.  K.  WILLIS. 
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CARAMEL  PUDDING 
1-2  cup  sugar  -  1  grated  coconut 

1  qt.  boiling  water  7  heaping  tbsp.  flour 
4  beaten  eggs                                   pinch  of  salt 

2  1-2   cups   sugar  1  cup  nuts 

Caramelize  1-2  cup  sugar;  dissolve  in  1  qt.  of  boiling  water.  Add 
this  to  a  batter  made  of  4  eggs,  sugar,  flour  and  salt.  Cook  in  a  doubly 
boiler  until  thick;  add  one  grated  coconut,  1  cup  of  nuts,  and  1  tsp. 
vanilla.  Serve  with  whipped  cream.  This  serves  about  16  people. 

—MRS.  TED  ROWE. 


DATE  PUDDING 

1   cup  sugar  2  tsp.  baking  powder 

1  cup  pecans  2  eggs 

1  cup  chopped  dates  2  tbsp.  flour 

Beat  eggs  real  light  then  mix  sugar,  pecans,  dates,  2  tsp.  baking 
powder  and  2  tbsp.  of  flour.  Bake  slowly  about  40  minutes.  Serve  with 
whipped  cream  while  pudding  is  warm.    — MRS.  J.  K.  HOYT,  SR. 

 O  

MOLASSES  PUDDING 
1  cup  butter  and  lard  1  tsp.  baking  powder 

3  or  4  eggs  1  cup  nuts 

1  cup  sugar  1    cup  raisins 

1   cup  molasses  2  tsp.  cinnamon 

1  tsp.  soda  1-4  tsp.  allspice 

1  cup  sour  milk  or  sweet  1-2  tsp.  cloves 

4  cups  flour  1-2  tsp.  nutmeg 

Cream  butter  and  sugar.  Beat  eggs  and  add  to  mixture.  Add  sugar 
and  molasses,  to  which  soda  has  been  added.  Stir  in  flour.  Add  spices, 
nuts  and  raisins.  Bake  in  greased  biscuit  pan,  in  moderate  oven. 

—MRS.  FRANK  MILLAR. 


BANANA  CUSTARD 
yolks  of  3  eggs  1  cup  milk 

1  cup  sugar  1  tbsp.  flour  or  cornstarch 

Mix  and  cook  until  thick. 
3  boxes  vanilla  wafers  4  bananas 

Pour  custard  over  alternate  layers  of  cakes  and  bananas,  snread 
with  meringue  and  brown.  — MRS.  NED  MILLER. 

 0  

PINEAPPLE  CUSTARD 

1  can  sliced  pineapple  2  tbsp.  flour 

11-2  cup  sugar  1  tbsp.  butter 

yolks  of  6  eggs  pinch  of  salt 

1  qt.  milk 

Make  a  custard  of  sugar,  eggs,  milk,  flour,  butter  and  salt.  Cook 
in  double  boiler  until  thick.  Cut  up  pineapple  in  small  pieces.  Pour 
custard  over  pineapple.  Cover  this  with  meringue  made  of  6  egg  whites 
beaten  stiff  and  6  tbsp.  sugar.  Brown  in  oven.  ; — MRS.  Wm.  BELL. 
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JELLIED  TOMATO  AND  CHEESE  SALAD 

1  can  tomato  soup,  heated  1  1-2  cups  chopped  celery,  onions 

1  pkg.  gelatine  and  peppers 

1   1-2  cups  cold  water  3  pkgs.  cream  cheese  (well  broken) 

Dissolve  gelatine  in  water.  Mix  all  together  and  put  in  mould 
to  set.  Serve  with  lettuce  and  mayonnaise. — MRS.  FRED  OUTLAND. 

 O  

VEGETABLE  SALAD  OR  SLAW 

1  head  lettuce  1-4   cup  vinegar 

2  sweet  green  peppers  3  tbsp.  brown  sugar 
1  cup  chopped  celery  1  tsp.  salt 

1  bottle  stuffed  olives  1-2  tsp.  celery  seed 

1  small  onion  1-2  tsp.  white  mustard  seed 

Mix  vinegar  and  sugar  and  seasonings.  Shred  lettuce,  mince  pep- 
pers, olives,  onion  and  celery.  Mix  thoroughly  with  above  dressing  and 
place  in  refrigerator  to  chill.  — MRS.  LUCY  WILLIAMS. 

_  o  

TOMATO  ASPIC 

1  large  can  tomato  1  large  spoon  onions  cut  fine 
1-2  pt.  water                                   juice  of  2  lemons 

2  tsp.  sugar  2  pkgs.  gelatine 

1  tbsp.  stick  cloves  1-2  pt.  water 
dash  of  cayenne  pepper                   2  hard  boiled  eggs 
1-2  tsp.  salt                                      olives,  nuts,  celery 

Cook  together  tomato,  water,  sugar,  cloves,  onions,  salt  and  pep- 
per. Strain  and  add  juice  of  2  lemons.  Dissolve  2  packages  gelatine  in 
1-2  pt.  water  over  heat.  Add  2  sliced  hard  boiled  eggs,  olives,  nuts  and 
celery.  —MRS.  JOHN  KEIS  HOYT,  JR. 

 O  

MRS.  COOLIDGE'S  FAVORITE  SALAD 
Arrange  a  slice  of  pineapple  on  lettuce  leaf.  Over  it  use  the  fol- 
lowing dressing: 

6   tbsp.   pineapple  juice  2  eggs 

2  tbsp.  sugar  whipped  cream 

Melt  sugar  and  pineapple  juice  together.  Add  2  well  beaten  eggs 
and  cook  until  mixture  thickens.  Cool  and  add  equal  amount  whipped 
cream.  Put  on  top  of  pineapple.  Add  cherry  or  grated  cheese. 

—MRS.   GUY  TRIP. 


FROZEN  FRUIT  SALAD 
1  pt.  whipped  cream  1-2  lb.  chopped  nuts 

1  pt.  mayonnaise  3  bananas 

1  can  Kraft  cheese  1  small  can  bartlett  pears 

1  small  can  sliced  pineapple  1  lb.  sugar 

1  small  bottle  red  cherries 

Mix  cream,  cheese  and  mayonnaise.  Then  add  fruits  and  nuts.  Do 
not  use  fruit  juices.  Freeze  in  electric  refrigerator  for  3  hours,  or  pack 
in  ice  and  salt  for  3  hours.  MRS.  SAM  FOWLE,  JR. 
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ASHEVILLE  SALAD 

1  can  tomato  soup  1  cup  mayonnaise 

3  pkgs.  cream  cheese  1   1-2  cups  chopped  celery 

2  tbsp.  gelatine  green  peppers,  onion 
1-2  cup  cold  water  olives  and  nuts 

Bring  tomato  soup  to  boiling  point.  Add  cream  cheese.  Stir 
until  smooth.  Add  gelatine  which  has  been  softened  in  cold  water. 
When  mixture  is  cool  add  mayonnaise  and  chopped  ingredients.  Chill 
in  one  large,  or  several  small,  moulds.  — MISS  PENELOPE  MYERS. 
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SLAW  WITH  COOKED  DRESSING 

1  hard  cabbage  (chopped) 

Cover  with  cooked  dressing,  2  tbsp.  wesson  oil  and  2  tbsp.  un- 
cooked mayonnaise. 

4  eggs  1-2  tsp.  salt 

2  tsp.  sugar  1-2  tsp.  cayenne 

1  tsp.  prepared  mustard  1-2  cup  vinegar 

Beat  together  and  cook  in  double  boiler  until  thick.  Add  1-4  lb. 
butter  and  beat  well.  — MRS.  D.  T.  TAYLOE,  JR. 

 O  

CRANBERRY  SALAD 
4  cups  cranberries  1-2  cup  cold  water 

juice   of   1   can  pineapple  with       1  cup  diced  pineapple 
water  to  make  3  1-2  cups  1   cup  grapes 

2  cups  sugar  1  cup  black  walnuts 
2  tbsp.  gelatine 

Cook  cranberries  in  pineapple  juice  and  water  until  they  break. 
Add  sugar.  Soak  gelatine  in  1-2  cup  cold  water.  Mix  cranberries 
and  gelatine.  When  cold  add  1  cup  diced  pineapple,  1  cup  grapes,  cut, 
and  1  cup  black  walnuts.  —MRS.  GUY  TRIPP. 

WHITE  FRUIT  SALAD 

1  can  sliced  pineapple  1-2  pt.  cream 

1  can  pears  1-2  cup  blanched  almonds 

1   can  white   cherries  1  box  gelatine 

1-2  pt.  mayonnaise 

Strain  fruit,  soak  gelatine  in  cup  of  cold  water.  Heat  juices,  put 
in  gelatine.  Let  cool  and  start  to  congeal.  Mix  cream  and  mayonnaise, 
whip  into  congealing  juice  and  then  add  fruit  and  nuts.  This  serves  20. 

—SUSIE  CLARK. 
CABBAGE  RADISH  SALAD 
1  cup  shredded  celery  1-2  cup  shredded  cabbage 

1  head  lettuce,  shredded  1  cup  finely  cut  radishes 

Mix  together  the  cabbage,  radishes  and  celery  and  if  desired  a 
bit  of  young  onion.  Then  mix  with  a  honey  dressing  made  as  follows: 

2  tbsp.  lemon  juice  1-4   tsp.  paprika 

6  tbsp.  salad  oil  1-4  cup  strained  honey 

3-4  tsp.  salt 

—MRS.  FRANK  MOSS. 
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TOMATO-PINEAPPLE  SALAD 
Place  a  small  slice  of  pineapple  on  a  bed  of  water  cress  or 
lettuce  and  arrange  a  slice  of  tomato  (smaller  than  the  pineapple)  on 
the  pineapple.  On  the  tomato  lay  a  ring  of  green  pepper  and  fill  with 
mayonnaise.  —SUSIE  CLARK. 

 O  

COCONUT  AND  CARROT  SALAD 

2  cups  finely  shredded  carrots         1    banana,  shredded 
1  cup  shredded  coconut 

Mix  together,  sprinkle  with  lemon  juice.  Serve  on  lettuce  with 
mayonnaise  and  cover  with  chopped  walnuts.  — MRS.  FRANK  MOSS". 

 O  

FRUIT  SALAD 
3  cups  of  fruit,  cut  in  cubes — oranges,  pineapple,  cherries,  and 
bananas,  or  any  desired  fruit.  Add  juice  of  1  lemon.  Drain  fruit  be- 
fore mixing  with  dressing.  After  fruit  has  been  well  drained,  mix 
with  dressing,  and  set  in  ice  box  about  four  hours  before  servng. 
Serve  with  whipped  cream.  Make  your  dressing  as  follows: 

3  1-2  level  tsp.  flour  1  tsp.  salt 

2-3  cup  sugar  1-3  tsp.  paprika 

2-3  cup  milk  yolks  of  2  eggs 

Cook  in  double  boiler,  strain  and  set  aside  to  cool. 

MRS.  CHAS.  R.  SPRUILL. 


FRUIT  SALAD 
2  apples  1  orange  (skin  &  seeds  removed) 

2  bananas  2  rounds  pineapple,  chopped 

DRESSING  FOR  FRUIT  SALAD 

3  egg  yolks  salt,  pepper 

2  tbsp.  sugar  1  tsp.  mustard 

3  tbsp.   vinegar  1-2  pt.  cream,  whipped 

Cook  together  egg  yolks,  sugar,  vinegar,  salt,  pepper  and  mustard. 
Cook  in  double  boiler  until  thick.  When  cool  add  1-2  cup  whipped  cream. 

—MRS.  FRED  OUTLAND. 
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MARSHMALLOW  SALAD 

1-2  lb.  marshmallows,  cut  in  cubes  mayonnaise 
3  cans  pineapple  1  lb.  pecans 

DRESSING  FOR  MARSHMALLOW  SALAD 

1  tbsp.  sugar  2   tbsp.  butter 

2  tbsp.  flour  5  tbsp.  vinegar 
1  tsp.  salt  6  egg  yolks 
3-4  tsp.  dry  mustard 

Drain  pineapple  and  cut  in  small  pieces.  Mix  with  marshmallows 
and  dressing.  Leave  in  ice  box  for  several  hours.  When  ready  to  serve 
add  1  pound  shelled  pecans  or  almonds.  Serve  on  lettuce.  Serves  25. 

Cook  in  double  boiler  stirring  constantly  until  the  mixture  is  thick. 
Cool  and  add  one  pint  of  whipped  cream.  — MRS.  SAM  BLOUNT. 
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SANDWICH  SPREAD 

12  green  peppers  (bell)  2  cups  vinegar 

12  red  peppers  (bell)  1  cup  prepared  mustard 

1-4  cabbage  1  tbsp.  salt 

4  medium  sized  onions  2  tbsp.  flour 

A  cups  sugar  1  pt.  mayonnaise 

Grind  peppers,  cabbage  and  onions.  Make  a  paste  of  flour,  salt 
and  mustard.  Add  sugar  and  vinegar.  Add  this  to  first  mixture  and 
cook  30  minutes.  Take  from  fire  and  add  1  pt.  mayonnaise  dressing. 
Seal  while  hot.  — MRS.  J.  F.  BUCKMAN,  JR. 

 O  


RAISIN  AND  NUT  SANDWICH 

1   cup  seedless  raisins  cream 

1  cup  walnuts  whole  wheat  bread 

1  pinch  salt  butter 

Grind  raisins  and  walnuts  together.  Add  salt  and  enough  cream 
to  moisture.  Spread  between  buttered  slices  of  wholewheat  b-ead. 

—MRS.  W.  Z.  LACKLAND. 
 O  


PINEAPPLE  SANDWICH  SPREAD 

Spread  sandwich  bread  with  mayonnaise,  fill  with  pineapple  cut 
in  thin  slices,  and  sprinkle  with  grated  cheese. 

—MRS.  LUCY  WILLIAMS. 
 0  


CHEESE  AND  GREEN  PEPPER  SANDWICH 

Grind  3  green  peppers  after  removing  seeds  and  pith.  Mix  with 
1-2  pound  pimento  cheese,  creamed,  and  spread  between  thin  slices 
of  buttered  raisin  bread.  Then  cut  in  fancy  shapes  with  a  cookie 
cutter.  —MRS.  W.  Z.  LACKLAND. 

 0  


CHEESE  AND  OLIVE  SANDWICH 
1  pkg.  cream  cheese  salt 
1  tbsp.  cream  dash  of  red  pepper 

1  doz.  or  more  stuffed  olives 

Mix  cheese  and  minced  olives,  cream,  salt  and  pepper.  Spread 
on  bread  sliced  thin.  — MRS.  LUCY  WILLIAMS. 

 0 —  

CHOCOLATE  SAUCE 
1-2  cake  chocolate  1  cup  sugar 

1  gill  of  milk  1  egg- 

Melt  chocolate  and  stir  in  milk.  Cream  egg  and  sugar  and  add  to 
Chocolate  mixture.  Beat  thoroughly.  Serve  over  vanilla  ice-cream. 

— MRS.  CALEB  BELL. 
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LEMON  SAUCE 
1  cup  sugar  1-2  cup  butter 

1  egg  juice  or  grated  rind  of  lemon 

3  tbsp.  boiling  water 

Cook  in  double  boiler  until  thick.  — MRS.  C.  C.  WILLIS. 
 O  

SCALLOPED  OYSTERS 

Into  a  baking  dish  put  a  layer  of  oysters  as  free  from  liquor  as 
can  be  made.  Then  add  a  layer  of  cracker  crumbs,  another  of  oysters, 
then  crumbs,  until  dish  is  full.  Add  a  little  salt,  pepper  and  small  pieces 
of  butter  between  each  layer.  Moisten  with  a  little  cream.  Bake  about 
15  minutes.  —MRS.  LUCY  WILLIAMS. 

 O  

PICKLED  OYSTERS 

After  stewing  oysters,  drain  off  liquor  and  strain.  Spread  oysters 
on  platers  to  cool.  To  1  qt.  liquor  add  1-2  pt.  vinegar,  2  tbsp.  whole 
allspice,  1  pod  red  pepper  cut  in  rounds,  blade  of  mace,  salt  to  taste. 
Boil  together  and  cool.  When  cool  add  to  oysters. 

—MRS.  JOHN  C.  RODMAN. 
 O  

CLAM  CHOWDER 

1  qt.  clams  2  tbsp.  fat 

1-2  gallon  water  2  large  potatoes 

1  large  onion  2  sprigs  of  parsley 

Soda 

Pound  1  qua.t  clams  to  a  pulp.  Add  1-2  gallon  of  water  and  2 
tablespoons  fat.  Put  on  fire  to  cook.  When  this  boils  add  a  large  pinch 
of  soda  and  cook  2  hours,  adding  hot  water  as  needed.  Add  3  large 
potatoes  cut  fine,  1  large  onion  cut  fine,  and  a  sprig  or  two  of  parsley. 
Cook  1-2  hour.  Add  2  or  3  corn  meal  dumplings.  Cook  1-2  hour,  add- 
ing hot  water  as  needed  to  make  chowder  right  consistency. 

—MRS.  S.  P.  WILLIS. 

 O  

DEVILED  CRABS 

1  can  crab  meat 

2  hard  boiled  eggs  juice  of  2  lemons 
butter,  size  of  walnut  salt,  pepper,  mustard 
1  cup  of  cream  butter 

Mash  eggs  with  a  fork.  While  still  hot  mash  in  butter,  the  size  of 
a  walnut.  Add  1  cup  of  cream,  juice  of  lemons,  salt,  pepper,  and  mus- 
tard to  taste.  Add  crab  meat.  Mix  thoroughly  and  put  in  crab  shells. 
Roll  cracker  crumbs  and  sprinkle  on  top.  Dot  with  bits  of  butter.  Bake 
in  a  moderate  oven  until  brown.  This  serves  8. 

—MRS.  J.  M.  HARRINGTON. 
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CURRIED  SHRIMP 

Boil  and  peel  shrimp.  Make  a  very  rich  cream  sauce  adding  to  th  : 
flour  currie  powder  to  taste.  Pour  over  shrimp.  Serve  with  rice  cooked 
dry.  —MRS.  ROBIN  HOOD. 

 O  

LOBSTER  BISQUE 

1  can  tomato  soup  1  can  lobster 

dash  of  powdered  mace  sliced  lemon 

1-2  tsp.  Worcestershire  sauc° 

Follow  directions  on  can  for  making  cream  of  tomato  soup.  Add 
Worcestershire  sauce  and  mace.  Add  1  can  lobster  which  has  been 
boned.  Serve  immediately  in  heated  cups.  Garnish  with  thin  slice  of 
lemon  and  dash  of  paprika.  — MRS.  HARRY  McMULLAN. 

 0  

SALMON  TIMBALES 

1   large  can  salmon  juice  of  1-2  lemon 

3  eggs,  separated  salt  and  pepper 

3  tbsp.  cream 

Mash  salmon,  add  cream,  seasonings,  lemon  juice  and  beaten 
yolks.  Mix  well,  add  beaten  whites.  Bake  in  greased  cups  (set  in  hot 
water)  for  20  minutes.  The  ingredients,  excepting  the  egg  whites,  can 
be  prepared  in  advance  and  kept  in  a  cool  place  until  ready  to  use. 

—MRS.  JOHN  CHARLES. 
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CHEESE  SOUFFLE 

1  1-2  tbsp.  butter  salt,  pepper 

1  tbsp.  flour  3  eggs 

1-2  cup  milk  1  cup  grated  cheese 

Stir  flour  in  butter.  Let  milk  come  to  a  boil,  add  to  flour  and 
butter.  Add  seasonings,  yolks  of  eggs  well  beaten  and  grated  cheese. 
Let  all  cook  together  in  sauce  pan.  Stir  in  whites  of  eggs  beaten  stiff. 
Pour  in  ramekins  and  bake  in  moderate  oven  about  20  minutes. 

—MRS.  CALEB  BELL. 


CHOCOLATE  SOUFFLE 
2  tbsp.  butter  1-2  cup  sugar 

2  tbsp.  flour  3  tbsp.  hot  water 

3-4  cup  milk  3  eggs 

1  1-2  sq.  chocolate  1-2  tsp.  vanilla 

Melt  the  butter,  add  flour,  and  pour  milk  on  gradually,  while 
stirring  constantly.  Cook  until  boiling  point  is  reached.  Melt  chocolate 
in  a  small  saucepan  placed  over  hot  water,  add  sugar  and  water,  and 
stir  until  smooth.  Combine  mixtures  and  add  yolks  of  eggs  well  beaten 
Cool,  and  turn  into  a  buttered  baking  dish.  Bake  in  moderate  oven  20 
minutes.  Serve  with  cream  sauce.      — MRS'.  HARRY  McMULLAX. 
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CHICKEN  SOUFFLE 

2  cups  scalded  milk  2  cups  cold  cooked  chicken 

1-3  cup  butter  (chopped) 
1-8  cup  flour  yolks  3  eggs  well  beaten 

1  tsp.  salt  1  tbsp.  chopped  parsley 

1-8  tsp.  pepper  whites  3  eggs  beaten  stiff 

1-2  cup  soft  stale  bread  crumbs 

Make  a  sauce  of  first  five  ingredients,  add  bread  crumbs,  and 
cook  two  minutes.  Remove  from  fire,  add  chicken,  yolks  of  eggs,  and 
parsley.  Then  fold  in  whites  of  egg.  Turn  in  a  buttered  pudding  dish 
rnd  bake  35  minutes  in  a  slow  oven.  Serve  with  mushroom  sauce.  Veal 
may  be  used  in  place  of  chicken.  — MRS.  HARRY  McMULLAN. 

 O  

VEGETABLE  SOUP 

Six  medium  white  potatoes,  diced.  One  medium  sized  onion,  sliced. 
One  small  bunch  of  celery,  or  one  tsp.  celery  seed.  One  can  tomatoes. 
One  can  garden  peas.  One  cup,  or  1-3  package  elbow  macaroni.  One 
poi  nd  veal  cut  through  the  shank.  Salt  and  pepper  to  taste,  red  pepper 
adds  much  to  the  flavor.  Rice  may  be  substituted  for  macaroni,  anol 
butter  beans  may  be  used  for  garden  peas.  Should  the  rice  or  macaroni 
fail  to  produce  the  right  thickness,  mix  one  tbsp.  flour  with  1-2  cup 
cold  water  and  add  to  mixture.  Quantity  of  water  to  be  used  according 
to  thickness  desired.  — MRS.  T.  B.  ATTMORE. 
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TURTLE  SOUP 

Put  turtle  on  in  water  to  cover  well.  Add  3  onions  and  3  or  4  tbsp. 
bacon  drippings.  When  cooked  a  while  add  spice  bag  containing  cinna- 
mon, allspice,  mace  and  cloves.  Let  bag  reman  long  enough  to  give 
a  delicate,  spicy  flavor.  When  meat  is  tender,  remove  bones.  Thicken 
with  browned  flour.  Serve  with  lemon  and  wine. 

—MRS.  W.  B.  RODMAN,  JR. 


CREAM  OF  CELERY  SOUP 

8  tbsp.  butter  J   cup  cooked  celery 

4  tbsp.  flour  1  tsp.  grated  onion 

1  1-2  tsp.  salt  2  cups  milk 

pepper 

Cook  diced  celery  and  salted  water  until  tender.  Cream  butter 
and  flour  together.  Add  milk  gradually  stirring.  Add  celery  with  liquids 
and  seasonings.  Cook  in  double  boiler  15  minutes. 

—MRS.  CARL  GOERCH. 


RICE 

Wash  and  soak  1  cup  of  rice  in  cold  water  about  2  hours.  Then 
put  it  in  boiling  water  (salted  to  taste)  and  boil  about  15  minutes. 
Put  in  cullander,  pouring  cold  water  over  it.  Put  over  kettle  of  boiling 
water.  Cover  well  and  steam  about  1  hour,  stirring  several  times. 
Every  grain  will  be  separated.  — MRS.  LEE  WALLACE. 
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RICE  CROQUETTES 

1  cup  rice  I  tsp.  salt 

1-2  cup  boiling  water  2  egg  yolks 

1  cup  scalded  milk  1   tbsp.  butter 

Wash  rice  and  add  to  boiling  water  with  salt.  Cover  and  steam 
until  rice  is  done.  Add  milk,  stir  lightly  with  a  fork.  Cover  and  steam 
untl  rice  is  soft.  Remove  from  fire  and  add  egg  yolks  and  butter. 
Spread  on  shallow  plate  to  cool.  Shape  in  round  balls,  roll  in  crumbs, 
then  shape  in  form  of  nests.  Dip  in  egg  and  again  in  crumbs.  Fry  in 
deep  fat  and  drain.  Serve  little  cube  of  jelly  in  nest. 

—MRS.  JOHN  RODMAN,  JR. 
 O  

NEW  ORLEANS  JAMBALAYA 

3  cups  dry  boiled  rice  1  1-4  coffee  spoons  cayenne 

2  slices  ham  cut  into  small  pieces  pepper 

3  finely  cut  pork  sausages  1  tsp.  salt 

3  doz.  oysters  1  tbsp.  butter 

Put  oysters  in  a  dry,  hot  skillet  to  draw  the  water  from  them. 
Take  out  and  drain.  Fry  sausages  and  ham  in  butter.  Stir  in  ric  . 
salt,  pepper,  then  add  oysters.  — MRS.  LEE  WALLACE. 

 O  

BRUNSWICK  STEW 

1  large  hen  1   green  pepper  chopped 

salt  2   large   white   potatoes  chopped 

1  large  can  tamotoes  1  pod  red  pepper 

1  qt.  butter  beans  (or  1  can)  6  ears  of  corn  (or  1  can) 

1  bunch  celery  chopped 

Boil  one  large  hen  thoroughly  done.  Salt  to  taste.  Remove  bones. 
Put  in  a  large  pot  and  add  above  ingredients  except  corn.  Cook  until 
vegetables  are  done  and  about  10  minutes  before  removing  from  fire 
add  corn.  Rice  may  be  added  if  desired. 

—MRS.  V.  C.  SESSOMS. 


ITALIAN  SPAGHETTI 

Break  up  one  package  of  spaghetti  in  boiling  salt  water.  Let  boil 
for  25  minutes.  Take  up  and  let  stand  in  cold  water  while  preparing 
sauce. 

SAUCE 

1-2  pound  American  cheese  1  tbsp.  flour 

1  green  pepper  1   light  pound  sugar 

1  can  tomatoes  red  pepper 

1    onion   chopped   fine  salt 

1  tbsp.  butter  (heaping) 

Put  butter  in  sauce  pan.  Add  flour,  onion,  green  pepper  and 
tomatoes  that  have  been  put  through  cullander.  Cook  slowly.  Add  pep- 
por,  salt  and  sugar  and  lastly  cheese  that  has  been  cut  into  small  cubes. 
Cook  until  done  and  pour  over  spaghetti  that  has  been  well  drained. 

—MRS.  FRANK  SHORT. 


Page  54 


FAVORITE  RECIPES 


ELDER  FLOWER  FRITTERS 

Get  elder  flowers,  so  commonly  grown  on  ditch  banks.  Cut,  leav- 
ing a  little  stem  about  3-4  of  an  inch  long.  Wash  well.  Make  a  batter 
as  for  batter  cakes.  Drop  into  fat  enough  to  fry.  Brown  on  both  sides. 

—MRS.  J.  C.  MEEKINS",  JR. 
 O  


STEWED  IRISH  POTATOES 

Peel  and  quarter  potatoes  and  half  as  many  onions.  Cover  with 
water  and  cook.  Salt  to  taste  and  plenty  of  black  pepper.  Before  done, 
dice  and  fry  fat  pork  or  bacon.  Pour  into  pot.  Thicken  with  flour. 
Serve  very  hot.  ^MRS.  ROBIN  HOOD. 

 O  


FRIED  GREEN  PEPPERS 

Slice  peppers  lengthwise  after  removing  seed  and  membrane.  Fry 
in  generous  amount  of  pure  olive  oil.  Add  salt  and  pepper. 

—MRS.  ROBIN  HOOD. 
 O  


STUFFED  BAKED  POTATOES 

6  medium  sized  potatoes  2  tbsp.  milk 

2  tsp.  butter  2  tbsp.  water 

1   tsp.  salt  1  egg  white 

1-2  tsp.  pepper  2  tsp.  grated  cheese 

Bake  potatoes  in  a  hot  oven  for  45  minutes  or  until  soft.  Remove 
from  oven  and  cut  off  the  top  third  of  each;  then  scoop  out  insides. 
Mash  potatoes,  add  seasoning  and  then  milk  and  water  heated  together. 
Beat  well  and  add  egg  white  well  beaten.  Refill  potato  shell,  sprinkle 
top  with  grated  cheese  and  put  into  a  hot  oven  to  brown.  Serve  at 
once.  —MRS.  JOHN  D.  GORHAM. 

 O  


O'BRIAN  POTATOES 

2  cups  cold  boiled  diced  potatoes     3  tsp.  flour 
6  tsp.  minced  pimento  1  tsp.  salt 

1  tsp.  onion  1  1-2  cups  milk 

3  tsp.  butter  bread  crumbs 

Cook  onions  in  butter  a  few  minutes  but  do  not  let  it  change  color. 
Add  to  the  onion  and  butter,  the  flour,  salt  and  milk.  Add  all  of  these 
off  stove  which  prevents  lumps  from  forming.  Then  cook,  stirring  un- 
til mixture  thickens.  In  a  baking  dish  place  a  layer  of  potatoes,  next 
a  layer  of  pimento  and  a  layer  of  the  sauce.  Repeat  until  all  ingredients 
are  used,  being  sure  to  have  sauce  on  top.  Sprinkle  with  bread  crumbs, 
dot  with  butter  and  bake  in  a  hot  oven  until  top  is  brown.  About  20 
minutes  is  sufficient. 

—MRS.   Wm.   B.   RODMAN,  JR. 
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LUMBER 

And  Building 
Materials 

WE  HAVE  THE  RECIPES  FOR  MAKING  A  BREAK- 
FAST ROOM  SET,  BOOK  CASE,  CABINET,  SHELV- 
ING, ETC-,  IF  YOU  WILL  CALL  US  AND  ALLOW  US 
TO  FIGURE  WITH  YOU. 

TELEPHONE  577 


Waters-Stier 

WOOD  PRODUCTS  CO. 

WASHINGTON,  NORTH  CAROLINA 


i 


TEXACO 


FIRE  CHIEF  GASOLINE 

FIRE  CHIEF  ETHYL 

GOLDEN  MOTOR  OIL 

Stop  at  the  nearest  TEXACO  station.  You  are 
always  assured  of  prompt  and  courteous 
Service. 

USE  TEXACO  KEROSENE  IN 
YOUR  COOK-STOVES 


H.  G.  Winfield 

DISTRIBUTOR  OF  TEXACO  PRODUCTS 


